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EXECUTIVE SUMMARY

This report concerns the evaluation of a learning strategies ef-

fort designed to demonstrate that entry-level student cooks could

learn fundamental cooking skills more proficiently than student cooks

receiving conventional self-paced training used at Fort Lee. Begin-

ning in April 1981 selected personnel of the Subsistence and Food Ser-

vice Department, United States Army Quartermaster School, Fort Lee,

Virginia received training in learning strategies from the Institute

for Curriculum and Instruction. Subsequently these personnel imple-

mented the learning strategies into their presentation of the content

of the initial phase of the course for 94B10.

During the period July - September 1981 over fifty students in

94BI0 received training incorporating learning strategies. Concur-

rently a comparable group of students received conventional self-paced

training. External evaluators were asked to gather and analyze data

ea the performance of each group. Both groups were evaluated along

several dimensions: 1) quality of food items prepared; 2) adherence

to prescribed procedures; 3) indicators of their confidence/attitude

when performing tasks; 4) proficiency in cooking skills; 5) knowledge

of garrison equipment; and 6) ability to convert recipes to various

troop size requirements.

The data gathered on st-.dents receiving learning-strategy based

training and conventional self-paced training were analyzed according

to procedures and standards typically used to determine the impact of

training innovations. No statistically significant differences were

found between the groups in food item quality, cooking skills, or

recipe conversion. Students receiving learning-strategy based train-

ing showed statistically higher scores on adherence to procedures,

confidence, and knowledge of garrison equipmient. TRADOC must decide

if these statistical differences have practical significance for adopt-

ing a learning-strategies approach to training. In addition, an effort

should be made to determine if results in scm areas could be accounted

for by deficiencies in conventional self-paced training materials used

at Fort Lee rather than the superiority of learning-strategies based

training.ii



Part I

OVERVIEW
LEARNING STRATEGIES PROJECT EVALUATION

Background

The Armed Forces continue to face difficulties in preparing andS
maintaining troops at an adequate level of readiness. This is due in

part to the restricted learning ability of those currently volunteer-

ing for military service. At a time when weapons and support systems

are becoming increasingly conplex, recruits are entering military

training less and less prepared to acquire the necessary knowledge,

skills, and abilities.

As part of an overall effort to provide trainees with basic skills,

learning strategies are being considered as a means of upgrading trainee

performance. Learning strategies, broadly defined, are designed to help

a student become a better learner while learning. In other words,

learning strategies promote skill building for students in the general

process of learning at the same time they are learning content in a

specific course of instruction. Student self-awareness as a learner

is a key factor.

Classroom instructors are often the means by which learning

strategies are conveyed to students. They develop lesson plans around

learning strategy principles which focus student attention on learning

as it is taking place. A heavy ehasis is placed on the use of ques-

tions which force a student to analyse his or her learning activities.

The goal is for this instructor-induced awareness to be internalized
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by students and become a permanent part of their learning repertoire.

Learning Strategies Experiment

TRADOC and the Quartermaster School, Fort Lee, contracted with

the Institute for Curriculum and Instruction (ICI) for a demonstration

project in learning strategies. The project called for training QNS

instructors from the Subsistence and Food Service Department to imple-

ment ICI's approach to learning strategies in the initial phases of

the course for 9410. The contract called for each instructor to re-

ceive fifteen days of training from XCI. The training was provided

in April-July 1981. Subsequently, the instructors incorporated learn-

ing strategies into their presentation of selected skills in 94DBI.

The utilization of a learning-strategies approach was expected

to have a significant impact in a number of areas. Students receiving

training from instructors trained by XCI were expected to outperform

their counterparts receiving the more conventionally-used self-paced

training at Fort Lee in six areas of small quantity cooking, baking,

and garrison equipment:

1. Quality of food items prepared.

2. Adherence to prescribed procedures.

3. Confidence in performing tasks.

4. Proficiency in cooking skills.

5. Knowledge of garrison equipment.

6. Ability in recipe conversion.

TRADOC, 06, and IC! agreed that the project evaluation would be

based on the significant differences, if any, between the perfomance

of students trained from lesson plans which incorporated the use of



ZCZ's strategies and students trained from plans and methods used in

the current program.

Project Evaluation

In order to objectively assess the impact of ICI's work with QMS

instructors, two external evaluators were sought to examine the perfor-

4 mnce of students receiving learning-strategies based training. The

individuals were iequired to be "thoroughly familiar with state-of-the-

art evaluation and evaluation techniques . . . (and with) experience

both in the theory and application of statistics and in working with

the Army.." Based on these requirements, Dr. C. Edward Cavert and Dr.

John A. Shtogren were asked to conduct the project evaluation.

The primary objective of the evaluation was to provide a statisti-

cal verification of the ICI learning strategies training program so a

determination could be made of its possible applicability to a wider

base of Army training. It was anticipated that the evaluators would

be engaged in five specific tasks while accomplishing the primary

objective. They were asked to:

1. Develop a set of evaluation instruments for collecting

data on the performance of students who have received ICI

learning strategies training as part of their curriculum

in the 94B10 course.

2. Administer the instruments to trainees, on-site, as part

of their performance testing within the 94310 course.

3. Compile all relevant data on designated experimental groups

of trainees and all designated control groups of trainees.
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4. Provide a fina' report an the total evaluation results of

the ZCI learning strategies training program as 'evidenoed by

student performance an tasks vithin the 94810 curriculum.

5. Cospare evaluation results of 94510 vith similar data from

Fort Jackson, South Carolina and Hometead AFS, Florida.

The folloving sections of thi report provide detailed information

on how these tasks vere acc oliahed. The second section describes the

activities related to data collection. Sqporting docmntion for

these activities is contained in Appendix A. The third and fourth

sections present the results of student performance and conclusions

derived from these data. The tabulated data from which the conclusic

were drawn are contained in Appendix B.
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Part II

EVALUAIONc* ACTIVITIES

Design and Procedures

The evaluators joined the Learning Strategies Experiment at a

point when TRADOC, QMS, and ICI had reached mutual agreement on an

evaluation design and related procedures. All parties, however, were

open to modify these plans based on the evaluators' review. After an

in-depth review of the plan, the evaluators agreed on its essential

soundness. Key features of the plan included the following:

1. Students entering training at the same time would be

randoumly assigned to two groups: an experimental group

receiving learning strategies training (ICI Group) and a

control group receiving the more conventionally used self-

paced training at Fort Lee (Self-Paced Group).

2.* Data would be collected on student performance, student

reaction to training, and their percepti.ons of their own

proficiency.

3. QMS personnel from outside the experiment (not the evalua-

tors) would serve as raters to collect data on student per-

formance because of the expertise required to assess culinary

skills and abilities.

4. The evaluators would insure that Q145 personnel would use

the sm criteria and standards when assessing results,* procedures,
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and confidence/attitude indicators relating to food ites

skills, equipment,* and recipe conversion.

5. Data on instructor reaction to training students in learn-

ing strategies would be collected.

Data collection would take place over a five-day period. Students

in two different cycles of training would be assessed. Thirty or more

students trained vith learning strategies methods and a similar group

of students trained by conventional methods would be assessed. (For

additional information on the initial evaluation design and procedures

see pages A1-A6 in A~ppendix A.)

Rater orientation

Prior to the actual data collection the evaluators met with QNS

raters to familiarize them with the criteria and forms to be used during

the evaluation. The raters conducted trial runs on students f rom out-

side either test group who had recently omleted training in a 94810

course. They assessed them in* each of the areas of concern to the

experiment. Subsequently, the raters and the project evaluators

discussed the.-ratings of each individual rater, and how they were derived.

By the end of this orientation the Chief of the Culinary Skills Division

confirmed that the raters had reached a level of inter-rater reliability

comparable to those who judge culinary contests throughout the Armed

Forces.

Data Collection

The data were collected in two phases. Tn Phase I students were

assessed in small quantity cooking, small quantity baking, and cooking



skills. Assessment was made of the quality of food items, adherence

to procedures, level of confidence, and general cooking ability. Data

in these areas were collected during a three-day period. In Phase II,

students were assessed in the inspection, operation, and cleaning of

garrison equipment, recipe conversion, and their reaction to training

and perceptions of their own skills. Data in these areas were collec-

ted during a two-day period a week following Phase I of the evaluation.

Data were collected from two complete cycles of training to involve

a sufficient number of students to make valid statistical comparisons

between experimental (ICI) and control (Self-Paced) groups. As

described below, the same activities were conducted during both cycles

of training.

Phase I -- Day 1

Two laboratories were outfitted to accomodate students in the

experimental (ICI) and control (Self-Paced) groups. Students were

assigned identification numbers and interspersed at work stations so

that the raters would not know to which group they belonged. The

students were informed that they would be preparing a variety of food

items which would be judged but the ratings would not affect their

progress in the course. (See page A-8, Appendix A for directions given

to students.)

Two raters were assigned to each laboratory and were given re-

sponsibility for assessing the performance of one-half the students.

Each rater asked students a series of questions designed to test

knowledge of proper methods. As each student prepared a salad, soup,
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vegetable, and main dish, the raters observed how they not these 11

criteria on procedures:

1. Washed hands.

2. Read complete recipe.

3. Checked equipment to be used.

4. Assembled all needed utensils.

S. Assembled all needed ingredients.

6. Followed the recipe procedures, step by step.

7. Used proper procedures to maintain sanitation and safety.

8. Prepared food item without waste.

9. Performed each cooking skill properly.

10. Used "clean as you go" procedures.

11. Cleaned self/utensils/work area after completion of the task.

The raters used a scale of 0-4 to rate each listed criterion: 0 indica-

ted the student did not do (NOGO); 1 indicated the student did but not

minimally acceptable (NOGO); 2 indicated done at minimum acceptable

level of performance (MALP); 3 indicated done above MAL but not to

desired level of performance (DLP); and 4 indicated done at DLP for

given conditions. (Rating scale used and questions asked are on page

A-9 and A-10, Appendix A.)

At the same time the raters observed indicators of the student's

confidence/attitude according to these 5 criteria:

1. Proceeded with the task without false

starts or trial/error activity.

2. Attended to own actions and did not look

to others for help or guidance.

3. Stayed focused on the task and did not

create or participate in irrelevant con-

versation or activity.
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4. When difficulties arose, remained "cool

under fire" and took actions to overcome

them.

5. Showed concern for quality by checking

* results of actions as he/she progressed

through the preparation tasks.

Raters used a scale of 0-4 to rate each criterion: t0 indicated the

student did not do (NOGO); 1 indicated done, but not minimally acceptable

(NOGO); 2 indicated done at minimum acceptable level of performance (MAWP);

3 indicated done above HAWP but not to desired level of performance (DLP);

and 4 indicated done at DLP for given conditions. (Rating scale used

is on page A-11, Appendix A.)

When a student completed a food item, it was placed on a separate

judging table. Each item prepared was rated for these criteria: taste/

flavor, appearance, texture/consistency, and garnish when appropriate.

The same 0-4 rating scale used to evaluate procedures and confidence

was applied to each criterion in judging the completed food item. To

insure rater objectivity and equity, food items were identified by

student number and only two of each student' s four food item were

judged by each rater. The evaluators monitored these procedures. (ForI

further information on the specific food items prepared, and the cri-

teria used to judge, see pages A13-A28, Appendix A.)

Phase I --Day 2

The second day focused on small quantity baking. Again, students

were rated on procedures, confidence/attitude indicators, and completed

food items with the only major change being the menu itself. (See pages
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A29-A39 for the small quantity baking menu items and the criteria used

to judge them.) The raters, however, exchanged laboratories to minimize

the possibility of bias. Thus, each student had different food item

judged by each of the four raters and was judged on procedures and con-

fidence by two raters during the first two days of evaluation.

Phase I -- Day 3

The third day was devoted to assessing cooking skills. Each stu-

dent was required to demonstrate his or her proficiency in using a knife

to shred, dice, slice, and cut. Each was also assessed in the skills

required to prepare a brown roux. Each rater judged the performance of

two students simultaneously, using these criteria:

1. Finely shredded fresh cabbage.

2. Diced fresh sweet pepper (1/2 inch).

3. Sliced fresh pared cucumber (1/8 inch).

4. Cutting tomato wedges (8).

5. Making a brown roux.

Raters used a scale of 0-4 to rate each listed criterion: 0 indica-

ted the student did not do (NOGO); I indicated it was done but not min-

imally acceptable (NOGO); 2 indicated it was done but only minimally

acceptable (MARLP); 3 indicated it was done above NAIR; and 4 indicated

it was done at desired level for given conditions (DLP). (For further

information on directions to students and cooking skills criteria,

standards, and rating sheets, see pages A41-A52, Appendix A.)



Between the two phases of evaluation, both the experimental (ICI)

and control (Self-Paced) groups received training in garrison equipment

and recipe conversion.

Phase II -- Day 1

At the beginning of the first day of Phase II all students were

given a 40-minute written problem to test their ability to convert

recipes to smaller or larger amounts of ingredients than given on

recipe cards. Their tests were graded by the raters at the end of

the day. (For further information on directions to students, work-

sheets, tasks, and test criteria and standards for recipe conversion

see pages A53-A60, Appendix A.)

The remainder of the day was used to test student knowledge of

garrison equipment. Each of four raters was assigned to a different

piece of equipment and rated individual students for knowledge of how

to inspect, operate, and clean the equipment. Each rater used a stan-

dard list of questions to elicit responses from trainees (see Appendix

A, page A-63). By the end of the day, each student had been rated on

one piece of equipment against these 15 criteria:

1. Checked equipment before starting to operate it.

2. Explained purpose for checking.

3. observed all necessary safety precautions before operating.

4. Explained importance of safety precautions.

5. Took the proper actions to start the equipment.

6. Took the proper actions to operate the equipment.

7. Explained starting and operating procedures.

8j. Took the proper actions to stop the operation.

9. Explained procedure for stopping the operation.
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10. Took proper actions to disassemble equipment for cleaning.

11. Explained disassembling procedure.

12. Took proper actions to clean equipment.

13. Explained cleaning procedure.

14. Took proper actions to assemble equipment.

15. Explained assembling procedure.

Raters used a scale of 0-4 to rate each criterion: 0 indicated the stu-

dent did not do (MOWO); 1 indicated done but not minimally acc9ptable

(NOO); 2 indicated done at minimum acceptable level of performance (IALP):

3 indicated done above HALP but not t desired level (DLP); and 4 indica-

ted done at DLP for given conditions. (For further information on direc-

tions to students, equipment descriptions, question sequence, criteria.

and standards, see pages A61-A96, Appendix A.)

Phase II -- Day 2

The second day of Phase II was used for the most part to gather

more information on student performance with garrison equipment. Four

different pieces of equipment were used the second day to test students

using the sam methods and criteria used the previous day. By the end of

the day, each student had been rated on a second piece of equipment.

Also collected were student reactions on the training they had

received in the 94B10 course to date, and how each student perceived

his/her own proficiency as a result of that training. A written survey

was used to gather their views in the 16 areas of task competency and

13 aspects of training. Task comietency ratings would allow for com-

parisons to be made of self-perceptions of proficiency between experi-

mental (ICI) and control (Self-Paced) groups and between student self-
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perceptions and those of the raters. Aspects of training ratings would

allow for comparisons to be made between groups on a variety of factors

which may affect subsequent student performance. (See pages A97-AI00 in

Appendix A for the survey.)

Since neither the raters nor the evaluators had any official con-

tact with the instructors for the ICI group or those for the Self-Paced

group, Instructor Reaction Surveys were to be-administered by super-

visory personnel of the Subsistence and Food Service Department, and

given to the evaluators for tabulation and analysis. (See pages A01-

A104 for the Instructors' Reaction Survey.)

II
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Part III

RESULTS

The data collected during the evaluation following the design and

procedures are presented in Appendix B. Tabulations of these data are

presented in three sections: first, combined tabulations for both cycles

of the evaluation; second, for those troops entering training 15 July

1981 as Cycle 1; and third. for troops starting training 19 August 1981

as Cycle 2. Data are presented in detail in Appendix B so that the

results reported in this section can be verified and additional hypotheses

of interest, which are beyone the scope of this study, can be tested.

Data are tabulated in Appendix B to show: 1) the distribution of

students in each group who were rated at the desired level of perform-

ance (DLP), at or above the minimiu acceptable level of performance

(MALP), or those who were rated below the MALP and who were given NOGO;

2) the frequency of scores of each group on the 0-4 rating scale used

in evaluation; and 3) the average scores on each measure taken. Data

are tabulated to show ratings for items, tasks, and criteria. Further

study of these data could reveal individual strengths or weaknesses in

either group in specific skills required to prepare different food items,

perform different tasks, or work with different pieces of equipment.

There were nine questions of primary interest pursued in the data

analysis concerning students receiving the two types of trainingt that

using ICi learning strategies in the experimental group; and self-paced

instruction, more conventionally used in training for this ICS at Fort

Lee.
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Was student performance in the experimental (ICc group and in the

control (Self-Paced) groups:

1. Similar in demographic characteristics and aptitude?

2. Different in the quality of food items they prepared?

3. Different in the ability to follow procedures?

4. Different in the indicators of confidence/attitude they displayed?

5. Different in proficiency in cooking skills?

6. Different in ability to convert recipes?

7. Different in knowledge of garrison equipment?

S. Different in their self-perceptions of task competency?

9. Different in their views of the trai!ng received?

Statistically valid answers to these aesti.ia can provide a reason-

able basis for assessing the impact of lea. u; strategies-based training

and -used in review and decision making by TRADOCV QPS, and ICI.

Student Characteristics

In order for valid comparisons to be made between training types,

the students in both the experimental (ICI) and control (Self-Paced)

groups had to be sufficiently similar to insure that variance in in-

dividual characteristics did not influence the results. A table of

random numbers was used to assign students to each group for training

and further analysis was conducted to verify this prooedure did indeed

insure similarities between groups.

The groups in each cycle were compared in terms of age, educational

level, and the 12 scores on aptitude battery tests. A T-test was used

to determine differences at the .05 level of probability. In other
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words, for a difference to be considered statistically significant it

i could only occur by chance 5 times out of 100.

Overall, the results indicated no significant difference between

V the student characteristics of the experimental (ZCZ) and control (Self-

Paced) groups.

Only one of the twenty-four measures, the Skills Technical (ST)

scores for students in Cycle 1 indicated a significant difference. There

the average scores were 89.9 for the experimental group and 97.1 for the

control group. Given the number of measures taken at the .05 level of

probability this variation is not surprising. The experimental and

control groups, therefore, for both cycles were seen to be sufficiently

similar for evaluative purposes. (Data on student characteristics are

found in Appendix B, pages 10, 56-57, and 94-95.)

Food Items--Small Quantity Cooking and Baking

The first measure of student performance was the quality of food

items prepared by students in the experimental (ICI) and control (Self-

Paced) groups. A multi-variate analysis of variance was used to deter-

mine significant differences within each cycle and for data combined

from both cycles. The .05 level of probability was again used as a

standard of significance.

The results indicated no significant differences between the

qualitg of the food items prepared by the experimntal and control

groups.

This result was true for the quality of food items for each

cycle and for both cycles combined. (Data on food item ratings are
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in Appendix B on pages 6, 24-25, 62-63, and 100-101.)

Procedures

The second measure of student performance was the degree to which

the students in each group followed prescribed procedures while pre-

paring food items. A multi-variate analysis of variance was used to

assess differences at the .05 level of pbobaility for significance.

Overall, students in the experimntal group shoved a higher level

of adherence to procedures than those In the control group.

The combined ratings for the experimental groups in each cycle

.show a 2.6 mean score and 64.2% of possible compaed to the control

groups' 2.4 mean score and 60.4% of possible. It should be noted that

the procedure scores from Cycle 1 accounted for this difference. (2.7

and 68.6% versus 2.5 and 63.1%) These scores were sufficiently differ-

ent to outweigh the fact that no statistically significant differences

in procedure ratings were evident in Cycle 2 (2.4 and 59.6% versus 2.3

and 57.7%). (Data on procedure ratings are found in Appendix B on

pages 34, 64, and 102.)

Confidence/Attitude Indicators

The third measure of student performance was the level of confi-

dence displayed by students in each group. A multi-variate analysis

of variance was used to assess significant differences at the .05 level

of probability.

Overall, students in the experimental group showed a significantly

higher level of confidence than those in the control group.
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The combined ratings for the ICI experimental groups in each cycle

show a 2.8 mean score and a 70.3% of possible compared to the Self-Paced

control groups' 2.5 mean score and 63.4 of possible. As with the pre-

vious measure, confidence scores from Cycle 1 accounted for this dif-

ference (2.9 and 72.7% versus 2.6 and 65.3%). Cycle 1 scores were

*sufficiently different to outweigh the fact that no statistically Sig-

nificant difference in the level of confidence between the two groups

was found in Cycle 2 (2.7 and 67.7% versus 2.5 and 62.9%). (Data on

confidence/attitude indicator ratings are in Appendix B, pages 35, 65,

and 103.)

Cooking Skills

The fourth measure of student performance was the level of cooking

skills demonstrated by students in each group. Again, a multi-variate

analysis of variance was used to assess significant differences at the

.05 level of probability.

The results indicated no significant difference between the level

of cooking skills demonstrated by students In each group.

This lack of significant difference in skills performance was

apparent in each cycle and when both cycles were combined. (Data on

cooking skills ratings are in Appendix B, pages 36. 65, and 103.)

Decive Conversion

The fourth measure of student performance was the stuents' ability

to convert recipe ingredients as required by troop sise. It should be

noted that scores were so uniformly poor in this area that the original

L
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standards had to be abandoned to provide a measurable amount of data.

A T-test was used to ascertain significant differences at the .05 level

of probability.'

The results Indicated no significant difference in the ability to

convert recipes between the experimaen tal and control groups.

No significant differences were found in either cycle or when the

data from each cycle were combined. (Data on recipe conversion scores

are in Appendix B, pages 30, 88, and 126.)

Garrison Equipment

The fifth and final measure of student performance was the level

of knowledge about the function and operation of a variety of pieces

of garrison equipment. An attempt to discriminate significant differ-

ences between the experimental (ICI) and control (Self-Paced) groups

was done using a T-test at the .05 level of probability.

overall, students in the experimental group showed a significantly

higher level of knowledge of garrison equipment than those in the con-

trol group.

Combined scores as well as scores in each cycle indicated a superior

knowledge of garrison equipment on the part of the students receiving

learning strategies-based training. (Data on garrison equipment rat-

ings are in Appendix B, pages 37-39, 84-87, and 122-125.)

Student Reactions-Task Copetency

The sixth measure was not one of student performance but one of

the student's opinion of his or her ability to perform. It can be
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viewed as a measure of the student's opinion of how well the training

received to date had prepared him or her to function in a cooking facil-

ity. A comparison of student reactions was made by analyzing the pro-

portion of superior mean scores for each group on each of forty-five

items and calculating, at the .05 level, the probability that the pro-

a portion could be found by chance if the groups were in fact the same.

This technique helps avoid the situation where a few items with excep-

tionally high or low scores skew the results.

overall, the results indicated no significant difference between

each group's self-perception of task cova #tency.

Students in the experimental (ICI) group in Cycle 1 scored sig-

nificantly higher (2.6 versus 2.2) than students in the control (Self-

Paced) group but Cycle 2 scores (2.*5 versus 2.4) dissipated the initial

dignificant differences. (Data on student reactions to task competen-

cies are in Appendix A, pages 42-43, 90, and 128.)

Studmxt Reactions--Training Program

The seventh measure was the student'sa rating of various aspects

of training. They were not asked to make value judgments about its

quality or to indicate their satisfaction, only to indicate the frequency

of occurrence of various events. Ten of the thirteen aspects rated by

students could be used to make unbiased comparisons between the two

types of training (ICI and Self-Paced). As in the student reaction

to task competencies, the proportion of superior mean scores in each

group was analyzed as to the probability of it occurring in groups which

were in fact similar.
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The result ia.ndicatLed no significant difference between each group's

view of the training received.

No differences were found within combined data or in each cycle.

(Data on the students reaction to the training are in Appendix 3, pages

44-45, 91, and 129.)

Instructor Reaction Surveys

No data from reactions surveys completed by instructors of both

the ICI and the Self-Paced group in either cycle were given to the

evaluators to analyze.

Comparison with other Experiments

Similar experiments in the use of learning strategies-based train-

ing programs were being conducted at Fort Dix, Fort Jackson, and Home-

stead Air Force Base. At the time of the completion of this report there

was not sufficient data available from any of these other locations to

permit comparisons to be made.

The statistical analyses of student performance between the experi-

mental group receiving learning strategies-based training and the control

groups receiving the more conventionally-used self-paced training at

Fort Lee indicated superior performance by the experimental group in

three of six areas -- adherence to procedures, level of confidence, and

knowledge of garrison equipment. No significant differences were found

in the quality of food items, cooking skills, and recipe conversion.
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By the students own report they did not view their task competency or

the training received significantly different in either group. it

should be noted that much of the superior performance shown by the

experimental group in the three areas was done in Cycle 1. This higher

level of performance demonstrated by students who were the first to

t ~ receive learning strategies-based training was corroborated by the

differences in perceptions of task comtpetency between Cycle 1 and Cycle

2 experimental groups.
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PART IV

CONCLUSIONS

The focus of the final section of this report in on the evalua-

tors' conclusions rather than recoamendations. Even with data on stu-

dent performance, the evaluators are not in a position to definitively

advise TRADOC on the continuation or discontinuation of learning strate-

gies-based training. To do so would require additional data from a

cost-benefit perspective--the costs of training instructors and whether

or not there will be any long term positive impact on field performance

or morale for those students whose performance was rated higher in

certain areas.

Even with their limited perspective, however, the evaluators must

raise several issues that contribute to a substantial reservation about

the continuation of learning strategy-based training as conducted at

the Quartermaster School, Fort LeeVirginia. Again, this is not to

question the overall concept of learning strategies, but the value of

this approach as a training innovation used during the first two weeks

of training as done in 94310.

Statistical and Practical Differences

As described in the previous section, the experimental group

(trained by instructors using learning strategies techniques) were

rated significantly higher than the control group (receiving the

conventional self-paced instruction at Fort Lee) in three of six areas:

procedures, confidence, and knowledge of garrison equipment. Although

there was a statistically significant superiority in each area,
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procedures and confidence ratings were higher by four percent and seven

percent respectively. The question that TRADOC must address here is

whether or not the cost of the training innovation has a practical

value. In the eyes of the evaluators, the difference in scores in these

two areas appears to have little practical significance.

It should also be pointed out that the proportion of students in

either group receiving NOGO on performance, or ratings just at the

minimum acceptable level was almost alarming. The highest ratings

achieved at the desired level of performance was 32.3% of the students

in the experimental (ICI) group from Cycle 1, with the mode score closer

to five percent. (See Appendix B, pages B14-B18.) one can conclude

that the training program for either group may well be inadequate at

this stage of the course to prepare soldiers to perform in the field.

Experimental Superiority or Conventional Shortcomings

The area of greatest superiority was shown by the experimental (ICI)

group in their knowledge of garrison equipment. Their ratings were over

twenty percent higher than the control (Self-Paced) group's ratings.

There is some question whether this result should be atrributed to the

strengths of the learning strategies training or to weaknesses of Self-I

paced training. The experimental group's training required them to be

conversant with the equipment--they practiced fielding questions from

their instructors and describing each piece of equipment to each other.

Control group students pass ivly watched video tapes on the same topics,

frequently under strict military discipline. Thus, it would be expected

that students in the experimental group would be more adept at answering

questions when confronted by the raters.
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Hawthorne Effect

As noted in the previous section, the experimental group's super-

iority in procedures and confidence was largely a function of the per-

formance of the students in the first cycle. This superiority of first

cycle learning-strategies-trained students was also reflected in their

D self-perceptions of task competencies.

At issue here is whether the superior performance of the experi-

mental group in procedures and confidence was a function of the particu-

lar kind of training they received or simply that they were being

treated differently. It appears that the special attention given to

the experimental group may have been a significant causal factor. It

should be noted that ICI staff were present and visible during Cycle 1

training only. The personal attention ICI gave directly to QNE

instructors and indirectly to experimental group students may have been

a substantial motivating force; a force that was not sustained in

their absence during Cycle 2.

Summary

Students in learning strategies-based training showed statistically

superior performance in three of the six areas considered important

by all parties. In the evaluators opinion, even these differences do

not indicate conclusively the superiority of the innovation for the

following reasons: 1) mathematical differences in procedures and

confidence are relatively minor in practical term; 2) superior perform-

ance in garrison equipment may be accounted for by the fact that self-

paced training did not minimally prepare control group students to
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perform during evaluation; and 3) differences between Cycle 1 and Cycle 2

experimental group student performance casts doubt on whether superiority

in any area can be maintained without ICI's direct intervention. Based

on these observations, the evaluators have serious reservations about

the value of learning-strategies based training as assessed in 94810

at the Quartermaster School at Fort Lee, Virginia.
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i.:VAI.IIA'ION I)ESICN FOR ADVANCED INDIVIDUAL TRAINING 94B10 TEST

I. Evaluationi/Rating Procedures.

a. Two types of data need to be corrected based on:

(1) Student performance/knowledge/reactions.

(2) Instructor reaction/knowledge of learning

b. Students. The following data needs to be collected:

(1) Performance of four types of confirmation tasks:

(a) Food items.

(b) Skills
(c) Recipe conversion.
(d) Equipment.

Each to be evaluated against:

(e) Results.
(f) Procedures.

(g) Confidence indicators.

(2) Reaction to training survey: To be completed by all students at end of
tile test.

(3) How this data will be collected:

(a) When: Small Q/Bakery/Cooking Skills--July 29/30/31
Garrison Testing - Aug 6/7

(b) Second cycle: Course conences 6 Aug 81
Small Q/Bakery - Aug 19/20/21

Garrison Testing - Aug 27/28

(c) Where: Bldg T-11531 for Small Q/Baking

Garrison Testing, P-9303

Plan that control group will also train in P-9303

(d) By whom; Recommend one NCO from DOES and those from Subs & Fd Svc
I)ept as follows:

1. MSG Hannon
2. SFC Moore
3. SFC Posser
4. SSC Oloman

(e) Requirement: Raters need to assemble for at least 2 days pri3r to

29 July 81 for purposes of analyzing the confirmation tasks and the confirmation

task rating sheets.
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I2. Iucu. of Or ctal iln for Raters:

it. An;lysis of confirmation tasks: Familiarization with criteria and procedure

(harts including a trial run of items to be tested using Rater Reference Sheets on
;JCI,'Leri..t:s of food Items for practice.

b. How to use the rating sheets: To include the procedure charts showing

rater reference skills for the third day of testing Small Q/Baking techniques.

C. By what method will the information be gathered?

(1) Sm-,ll Q/Baking: Confirmation tasks RESULTS/PROCEDURES/CONFIDENCE INDICATORS.

(a) Issue 1: Results of the task will be observed and rated according to
criterrion rating sheet.

(b) Issue 2: P1rocedures and confidence irdicators will be observed while
studemts prepare Items. Each appropriate skill to be rated in accordance with
criterion rating sheet. Students will be randomly selected within their groups

and positioned at stations which make it possible for the raters to observe the
ten procedures without knowledge of the test/control student identification.

(2) Small Q/Baklng skills evaluation: The aim is to observe and evaluate

the particular cooking skills performance currently taught in the 94B10 P01.

(a) On day 3, there will be 6 hrs to test. Plan to allow 1 hour per

student, that is 45 minutes for actaul performance and 15 minutes for rating con-

solidation. This will allow for 12 students to be selected for evaluation from

cach group.

(b) Each student will be tested in three skills, part of this evalua-

tion will be a test of knowledge during performance. Skills will be selected

against the following criterion:

1. Host important
2. Most critical
3. Length of time

(c) Assessment will be conducted by Raters using criterion rating sheet

for knowledge and performance.

3. Evaluation of Recipe Conversion Phase.

Each student will be given two recipes to convert. Results and worksheets

spill be rated in accordance with criterion rating sheets.

4. Evaluation of Garrison Equipment Phase.

a. Students will be evaluated and rated on confirmation tasks which involve:

(1) Inspect ion
(2) Operation
(3) Cleaning

Of two items of equipment selected from the 10 trained by the project evaluator.

2
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1). 'l'h raters will observe what students do and the way they do it and rate

their perfornuice, uising a criterion check list.

c. Raters will also interview students during the performance to obtain infor-

mialon about their knowledge of the equipment based on the following system:

R R R R

1-5-9-13 2-6-10-14 3-7-11-15 4-8-12-16

d. Equipments will alternate the next day so that eight out of 10 are evaluated.

C. Sixteen students will be selected by some criterion from each group to

participate in the evaluation.

5. Logistic Requirements.

a. MSC Anderson will be responsible for the procurement of all food items and

equipment items to conduct the test In Bldg T-11531 and P-9303. He may be

assisLed by MSG Rhea as necessary.

1. All items of equipment In the Garrison phase viii need to be assessed for

criterion for evaluation.

6. Student Reaction Survey.

a. A written student reaction survey will be administered by the project

evaluator during the garrison equipment test phase which vill provide information

on student scan of confidence, preparednes3 and thoughts about the training process,

etc.

7. Instructor Participation.

a. Data to be collected will include:

(1) Reactions to training students and their role as instructors.

(2) Administering of a knowledge survey of their understanding of training

and learning.

b. Survey to be made at conclusion of the test.

8. Small Q/Baking Phase Test Items. To include the following items on Day 1.

a. Salad Item.

(1) Potato Salad - M40
(2) Waldorf Salad - M50

3
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' I). Si _ j) I L.m._a

(1) Vegetzable Soup. 11-7
(2) CliIcke'n VeLtalie (Hmi ligatawny) Soup P-20

(1) [laked Macarol and Cheese - Fl (2)
(2) Chicken Fried Steak - L12

d. Ve'tIhle Item

(I) (:auliflower au gratin - Q18
(2) French Fried Onions - Q35 (2)

e. Each student will prepare four items to be selected by the project evaluator
iii accordance with skills to be demonstrated.

f. Suggested breakdown of items as follows:

IPotato Salad Waldorf Salad
Vegetable Soup Mulligatawny Soup
Baked Macaroni & Cheese Chicken Fried Steak
French Fried Otil|ons Cauliflower au gratin

1;. Each group will each prepare an even split of menus.

9. Tie following items will be Included in the Pastry Evaluation on Day 2.

a. Cheese Biscuits DI (2) (3)
1). Blueberry Muffin D30 (1+2)
C. Chocolate Cake G9 (1+2)

Butter Cream Frosting G39(2)

d. French Toast D-22
or Western Omelette F8 (10)

Items at a, b, & c will be prepared by all students. Items at d will be prepared
by half the students In each group.

J. j. BANNISTER
Major, ACC

.July 1981 C, Culinary Skills Div

4



A-5
ADVANCED INDIVIDUAL TRAINING 94B1O TEST

PROCEDURES FOR EVALUATING CONFIRMATION TASKS

Day 1--First Cycle - 29 July 1981
Small Quantity Cooking:

1. Maximum 40 students to be evaluated in two kitchen classroom (Labs) in T-11531.
Determinatcion to be made as to whether two adjoining kitchens are available. If
not, then maximum 20 students to be tested, using random selection of 10 students
from each group.

2. Food items to be prepared have been established. Twenty or ten students will
each Prepare the following group of items. They will be alternately placed in the
kitliei.

Potato Salad Waldorf Salad

Vegetable Soup Mulligatawny Soup

Baked Macaroni Cheese Chicken Fried Steak

French Fried Onions Cauliflower au Gratin

3. Each food item will be evaluated and rated on completion by one of four raters
using the confirmation task rating sheet (food Items) together with the Rater's
Reference Sheets.

4. A row of tables will be set up down the center of each Lab. Students will be
Identified by a number system which they will wear on their shirts. The corresponding
number will be placed on the table.

5. A folder containing four confirmation sheets (one for each item) will be placed
at each number of the table.

6. Each of four raters will evaluate one food product for each student during the
test. This means that each student will have been rated once by each rater at the
conclusion of the test.

7. Additionally the raters will be evaluating procedure, confidence. and attitude
Indicators, using the confirmation task rating sheets for two students at a time
from start to finish of a single product.

8. In this way, all students should have been evaluated at least once during the test.

9. Raters will have the rating sheets with them on clip boards during this evaluation.

Day 2--First Cycle - 30 July 1981
Small Quantity Baking:

10. Exactly the-same procedures to be followedsubstituting the following food
Items to be prepared by all the students:

Cheese Biscuits Chocolate Cake & Chocolate Frosting

Blueberry Muffins French Toast or Western Oelette
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lay '3--ILrt Cycle - 31 July 1981
Cooking Skills Procedures:

It. Each student will be evaluated on performance of three different skills by one

rater In a 30-minute period.

12. Skills to be evaluated are as follows:

a. Preparation and cooking of a brown roux.

b. Scalinig and measuring ingredients (quantities and items to be decided).

c. Knife drills (skills to be decided).

13. Raters will use the confirmation task rating sheet (cooking skills) for each task.

Ij s 4 & 5--First Cycle - 6/7 August 1981

RcLipe Conversion and Garrison Equipment Procedures:

15. 1'ach student will be given two recipes to convert. Results and work sheets will

he rated in accordance with criterion rating sheets.

16. A maximum of 16 students will be evaluated and rated on confirmation tasks

involving the Inspection, operation, and cleaning of two items of equipment from

tile 10 previously trained.

17. Thte raters will observe what students do and the way they do it and rate their

performance, using a criterion check list.

18. Raters will also interview students during the performance to obtain information

about their knowledge of the equipment.

19. It Is still to be decided which 2 out of 10 Item of equipment will NOT be tested.

20. Students will be evaluated in the following sequence:

R R R R

Control ICI Equipment Equipment Equipment Equipment

1-16 1-16 1-5-9-13 2-6-10-14 3-7-11-15 4-8-12-16

21. Equipment will alternate the next day so that 8 out of 10 are evaluated.

lI'ACTION SURVEYS - STUDENTS/INSTRU(CTORS

22. Reaction surveys to be administered to each student and instructor involved 
with

tile test at the conclusion of the test.

J. 3. BMIISTER
Major, ACC

-July 1981 Chief, Culinary Skills Division



ADVANCED INDIVIDUAL TRAINING 94BI0 TEST A-7

CONFIRMATION TASK RATING SHEET--FOOD ITEMS

s'rUDENT' S NAME/NO: RATER'S NAME:

FOO) ITEM: _ DATE:

Use the rating scale below to rate each listed criterion. Refer to rater's reference
sheets for explanation of the criteria. Write remarks in the column labeled REMARKS.

) = Not present (not done), 1 - Present (done) but not minimally acceptable,
2 = Present (done) but only minimally acceptable (MALP), 3 - Present (done) above MALP,
4 = Present (done at desired level for given conditions (DLP).

RESULTS RATING REMARKS

(:riterion #1--'raste/flavor 0 1 2 3 4

Criteri,, 12--Appearance 0 1 2 3 4

Criterion #3--Texture//consistancy 0 1 2 3 4

Criterion #4--Garnish 0 1 2 3 4

Criterion #5--Time to completion 0 1 2 3 4

Criterion #6--Work area/resources

(each confirmation task

- Utensils/equipment are clean 0 1 2 3 4

- Work area is clean and ready

for next use 0 1 2 3 4

Criterion #7--Work area/resources
(last confirmation task

- Utensils, equipment, supplies
are returned to pr,
location. 0 1 2 3 4
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D)IRECTIONS FOR CONFIRKATION TASKS-FOOD ITEMS

The cooking tasks you will be doing today are designed Co find out how well you can
perform cerstai"i cooking procedures and prepare food items similar to those you
learned to prepare in the small quantity cooking and baking phase of your training.
Tis review day is to help us find out how veil you can prepare food item on your
uwn at this point in your training. We will know what needs to be done to help you
became better at preparing tasty, attractive food.

As you prepare the food Items, there will be an instructor observing what you do
and Uiking notes. He will also observe the finished product, taste it, and rate
it as poor, fair, good, or excellent. The ratings will not affect your progress.
You will continue In your training no matter how vell you do. These are the
directions you are to follow:

1. You will prepare the following food items in the order they are listed. The
time you have to prepare each item is written after each item. You do not
have to wait until one item is completed before starting to prepare the
next item. When each is finished to your satisfaction, notify the instructor
so the item can be checked.

2.You will work at Station #/___ There is a card with that number at the Stdtion.

3. All the recipe cards, ingredients, utensils, and equipment you need are at the
Station or will be given to you when needed.

4. You are not to ask anyone for help. Do the best you can on your own.

5. As you prepare each food item, set aside all waste in the container marked. WASTE.

6. If any part or these directions are unclear, get them answered BEFORE you go
to your Station.
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ADVANCED INDIVIDUAL TRAINING 94BI0 TEST

CONFIRMATION TASK RATING SHEET-PROCEDURES

RATER'S NAME: DATE:

*Use the rating scale below to rate each listed criterion. Write remarks in the column

labeled REMARKS.

I) - Did NOT do 3 - Did above Y" but not to desired level

I - Did but NOT minimally acceptable performance (DLP)

2 - Did at MAI.P 4 - Did at DLP for given conditions

PROCEI)URES STUDENT RATING REMARKS

Criterion M--Washed hands (1) 0 1 2 3 4
_-(_2) 0 1 2 3 4

Criterion #2--Read complete (1) 0 1 2 3 4

recipe. (2) 0 1 2 3 4

C:riterlon 3--Checked equip- (1) 0 1 2 3 4

ment to be used. (2) ....

(:riterion 4--Assembled all (1) 0 1 2 3 4
-,.eded utensils. (2) 0 1 2 3 4

:erion 5--Assembled all (1) 0 1 2 3 4
,,eeded ingredients. (2) 0 1 2 3 4

Criterion 6--Followed the (1) 0 1 2 3 4
recipe procedures, step (2) 0 1 2 3 4

by step.

Criterion 7--Used proper pro- (1) 0 1 2 3 4

ctdures to maintain sanita- (2) 0 1 2 3 4
tion and safety.

criterion 8--Prepared food (1) 0 1 2 3 4

Item without waste. (2) 0 1 2 3 4

:riterion 9--Performed each (1) 0 1 2 3 4
cuoking, skill Properly (2) 0 1 2 3 4

criterion 10--Used "clean as (1) 0 1 2 3 4

you go" procedures. (2), 0 1 2 3 4

:riterion ll--Cleaned self/ (1) 0 1 2 3 4
utensils/work area after (2) 0 1 2 3 4
completion of task.
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QUESTION SEQUENCE FOR FOOD PREPARATION PROCEDURE

WILE OBSERVING THE STUDENT IN ACTION

1. WhIt are you doing?

2. What is the .reason you're. (Student's action)

3. Why is that necessary?

4. What should the result look like if you (Action)
properly?

5. What are you planning to do next?

6. Why would you want to (Proposed action) next?

7. What will you need to (Proposed action) properly?
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AI)VANCI.) INDIVIDUAL TRAINING 94B10 TEST

CONFIRMATION TASK RATING SHEET-CONFIDENCE/ATITUDR INDICATORS

RATIER' S NAII;: DATE:_

q1- tLI rating .t'iv I" elw to racte eacil listed criterion. Write remarks in the column

I Jai. I EMA IUNARKS.

11 - Did NOT do 3 - Did above MAIP but not to desired level

, h id hilt N0T mniiiianlly acceptable performance (DLP)

2 D aL tAlI 4 - Did at DLP for given conditions

CONFI DENCE/AITUDE STUDENT RATING REMARKS

I ND[CATORS

(:riterion #l--Proceeded with (1) 0 1 2 3 4

the task without false (2) 0 1 2 3 4
starts or trial/error
activity.

(:riterion #2--Attended to (1) 0 1 2 3 4

,vwn actions and did not (2) 0 1 2 3 4
% ok to others for.help

c gutidance.

Criterion #3--Stayed focused (1) 0 1 2 3 4

on the task and did not (2) 0 1 2 3 4

create or participate in
irrelevant conversation or
activity.

Criterion 4--When diffi- (1) 0 1 2 3 4
culties arose, remained (2) 0 1 2 3 4
"cool under fire" and
took actions to overcome
them.

Criterion 5--Showed concern (1) 0 1 2 3 4

for quality by checking (2) 0 1 2 3 4

results of actions as he/she
progressed through the
preparation tasks.

___- -
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ADVANCED INDIVIDUAL TR INING 94BIO TEST

RATER' S REFERENCE SHEET

FOOD ITEM (1)

S

Vt)) ITEM: Potato Salad

REICLPIE NO: 40(l)

(:HARACTEIRISTICS OF FINISHED PRODUCT:

i. Taste/Flavor.

- Creamy, potato flavor.
- Seasoned to taste (not flat or overpowering).

2. Appearance.

- Potatoes are evenly diced and white.
- Eggs are hard boiled with a black ring around egg yolk.
- Color is creamy which is spotted with the color of the vegetables.
- All vegetables are well mixed and easily distinguishable.

3. "lexture/Consistency.

- Potatoes are tender but firm (not mealy).
- Vegetables are crunchy.
- Sauce Is smooth and of a coating consistency (not runny).

4. Garnish.

- Parsley is finely chopped.
- Paprika and parsley are lightly and evenly sprinkled on top.

'5. Time to Completion:

a. DLP: 2 Hrs.

h. MALP: 2 Hrs, 30 Min.

'S I
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M. SALADS, SALAD DRJSSUIGS, AND RELISHES No. 40(1)POTATO SALD

YIELL): 5 Puitlons EAC PO1TION: V Cup

IN.IIEDIENTS WEIGHTS MEASURES ba=D

Tr=, wah, and prepare salad
vogotable a directed on Recipe

_____ Ca4 K-G-1,
Putlt,.,,, Wilie, 14h o, ............ ...... ,. 3, Cov" pMoo with w~tor; bring to a

hui.h, dicud b.g 04 .; cover. Cook autil,,,wl, .t~ndegr.
W u ...................... to Cover ....... . Pro w4 Coolallqbtly.
S1 . . pinch

.... y. 3/4 qz... . .... got * , OMbtAq9 oAon, oil. 14lt Pepper,
Ch)pptd 4 Y*9p4. A4d to 0t~toes. Cover;

*AI-A.d oi..................... ... .. .. 1""0 Oar,T ............. ..... to taste . ... ... ,P l u v i b l a c k . . . ." . . . . . . . . . 0 , . .* o 1 9
Vin,:,jf ... ........ z

INCGIEDIENTS WEIGHTS MEASURES ' ,... Q
Culury, fresh, 21 oz ..... t., .,,..* t, 9 '€lq, ' u, rel s,
chopped ' " . 4 jOll ; add to

Ecjyjs, hird cooked. .......... 1 e .e. . , , ,, O O, p" " .
chopped 9.*M"M# ' UO@PI1 to coat

RehaaIpickle, sweet A4 O ,.. ...... , ~r amixture.
Pimiuntos, canned, 1/2 oz.....
Sdf.ained, chopped

(optional)
Salad Dressing.... 3 oz ...... .. ,, 4 .,.999

P.an.luy. flesh. .... Inch * ,s g ... , 7.. ... wo PW4..papf".
chopped Is f ;It " ready to

SeI _9ik Ogound ............ Inch o ... ... ,. IO.
WNW=", .
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ADVANCED INDIVIDUAL TRAINING 9431) TEST

RATER'S REFERENCE SHEET

FOOD ITEM (2)

FOOl) ITEM: Vegetable Soup

RECIPE NO: P7(0)

CHARACTERISTICS OF FINISHED PRODUCT:

i. Taste/Flavor.

- Beef and vegetable flavor
- Seasoned to taste (not flat or overpovering)
- Slight tang of garlic

2. Appearance.

- Color is a pale reddish brown.
- Vegetables are even in size and easily distinguishable (vegetables should

not float on the surface).

3. Texture/Consistency.

- Thin, pouring consistency (unthickened liquid).,
- Vegetables are tender but fire.

4. Garnish.

5. Time to Completion.

a. DLP: 1 Hr, 20 Kin.

b. MALP: 2 Hrs.
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* •

1P 5.)UI':S Nu 2(t)

VEGETABLE SOUP

'tilI , tr - ' _______EACH PORTION: 1 Cup

11 40 I1-1111 { Wfl-4 ; I EASURES METOD

*.,ll ,hy. , /2 cl,)ve ........ . Saul* garlic &ad anion in salad oil or
shorlaning until lender. Set a"ide for

iy, y... .... use in Stop 3.

... .... .....

:.g, , . '/.. .... 2. Hea stcIk. Add carotls and celory.
('..s ,,t,,.'s:.i, I .......... j g to 4 bail. Cover; reduce heat;

, h,,ll,,',l! l~ner 15 inute.

( ',' ly, I,,-.h ,I;. i,: ..... .........

lIlM ;IikIlkNTiS WEIGHTS MEASURS IU TUO

P.1 p, zi. wuul, I/3 I- ... ....... , ~. 1 pul6 g4lk-land onions,

I,,.lh. ,:hc~luiad pqlpapelu pttol. cabbage, toma-
I,,alt,,h,,. wlitu, ,., ,a, ..... ... . . . .. . tO, "I, 40 pepper; bring to a boil;

1,,:.h, dicud j* sdiu e; limma 30 minutes oc

(:,,Ili.aju, | -h, .. ... .... ,. , .... r ;nder.

:... u... 1.

';.kilht . .............. .... 'laj tch . . . . _____________________________

I I .

5):,,,. .- k . . .,. . . . . li~ . . :'••
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ADVANCED INDIVIDUAL TRAINING 94310 TEST

RATER'S RFERENCE SHEET

FOOD ITEM (3)

tOOI) ITEM: baked Macaroni and Cheese

RECIIFK NO: F-1(2)

CHARAC'rmS'ICS OF FINISHED PRODUCT:

1. Taste/Flavor.

- Creamy, cheesy, macaroni flavor (not bland, dry, or sticky)
- Season to taste (not flat or overpowering)
- Sauce castes smooth (not lumpy or floury)
- Bread crumbs taste buttery and crispy (not soggy or bready)

2. Appearance.

- Color is golden brown on top and cream-yellow underneath
- Macaroni and sauce are evenly distributed (one is not more predominant than

dhe other)
- Bread crumbs aTe evenly distributed on top

3. Texture/Consistency.

- Creamy solid (not runny or stiff)

4. Garnish.

5. Time to Completion.

a. DLP: 75' - 90'

b. MALP: 120'

a. Desired level of performance.

b. Minimum acceptable level of performance.
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F. CHMlE ANL) L(-GS No. 1(2
BAXED MACARONI AND CHIESE

YIF:1.I). 5 l'mIL.,ius E.ACH PORTION: I Cup

PAN SIZ: TEIXP4?SATURE: 3500F.Oveo

IN(IIENI WEIGHTS MIEASUIES

M?4IACd4 i ......... 6k oz ..... ... ... .Add PAAC'i9pt slowly to sated
W.,lur, bolin . I oz.... ........ watIro cook 15 mnut s or until
S. ... . ... pinch ....... ,, tenderi ut$ ocqsi o ap4y to provent

etckctg.

2.Drain. Setaolde for e in Step 7.

wM,,l., wf., . ., ,,. jig z 3..... ,, 0otitia. Milk; bat to just below
................... .. ____.... . .l. P, .O Boa-..

LhII1+. (it Ill.IiCJ-fiIn, it oz • ., .. , ..... 4. MoodR4 bute or pirg4rine and flour

W togelber; 10 U1i 4i4otb. Acd roux

ilIlt: f.)i tp6iaO1u, 3/4 OZ.

SIl .. . . ...... ..... 1/ a e| V Igf ~ fT

rNGIhEDJENJTS WIDJ--HT1 l4A$-i5 .IJ" . I O 1)  ,

Puppor,blAck ............... pinch s. ,,, 'e. * . Iy..I9 _UW. _
Atoe lu. Strr

_ _" -1 .  _ . ..

Chuasu, ground ... 6 ov., ... TV""-

7p~Q~roi 'i,,•

Isad crumbs, dry. 3/4o..... ..... ,.,,,
Buttrornaraiile,1/30 q... *.,*,*,. oe

utultud
-t10. Sismaivllt of 'util brow.

1 -
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ADVANCED INDIVIDUAL TRAINING 94110 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (4)

FOOD ITEM4: French Pried Onion Rings
3

RECIPE NUMBER: Q 35 (2)

CHARACfERISTICS OF FINISHED PRODUCT:

1. Taste/Flavor

- Oniony, crisp
- Seasoned to taste (not flat or overpowering)

2. Appearance

- Color is golden brown, shell with the onion flesh visible in places
- Onion rings are individual (not stuck together)

3. Texture/Consistency

- Crispy outer coating with tender but firm onion flesh Inside

4. Garnish

5. Time to Completion

a. DLP: 30 Minutes

b. MALP: 45 Minutes
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Q Vk:Gi:fAbLES No. 351
IUFLNCI FRIED ONION RINGS

(Flout Mluhed)

YII: 1.- ) ..Il.ins EACH PORTION: I Cup

TEM4PERATUBE: 350"f. Deep Fa

1144 .il lk I1' WFIt -11IS MEASUINES METHOD

OlgiI,:,. iIy. c-11 ,1Iu I It .. ......................... Separate onion slices into rings.
I. ch Cover with cold water. Let stand 10

111,,,:, to 1 5 minutes. prain.
W .,h.6., ,*,1,1 ................ to cover .........

VIJn,,, w.... 6: ..: . 2. Dredge onion rings in mixture ot
1,'4,a,,I'I JiAaji.. flour, sult, ad popper; shake off

/2.,I...........ezcs. Save Fmrraining seasoned
:;h . ... ...... 1/2 ",... .......... flout for Use44 Step 4.

I',1101:. ,l.'ik ................ to tas9.. .........

lit ;IIEDIENT-S WEIGHTS MEASURES M"OV

M Ik, aauaa.l, dry • . , ' . "-. . ., ...,,, , A.; dip floured onion
w..,+,. Wu,...... ......... .... 1.. .go..*. rho I,.ow sh"'e1

0' 044 pmon rq in remining
llmi4 pow wg well coated.

I. e av W vol4a brown.
, "q if 004 oRabsorbnt

NoTI-: I. InStop 1, 22 lb 4 o dry onions . wilu 1W143lisN4?lOl se.
2. fit Step 3, the ratio of nonfat dry VO $a ,v.

I ()I4ION lNGS (FROZEN): Omit Steps 1 Ihrough 5. I 2l1P lbD (11-4 0l pi fto1e breaded onion

, ,,,, Fiy d,.uding to directions on package. reuW Wlp I.
..,A I'UItA IFhItED ONION RINGS: Follow Step 1. Oit Slop ; *rOuQb 4; euawfitule 2 g"a|

Ti. 'l',, a . 3.lt, (Rotcipu No. D-5?) for ingredients. Dip ip4Iy4uisQ oglos riags Into batte. In Stop

5. du,,, 'U'us 11119V (juntly into 350 0Y. deep lt; try .pp!osl.4Wy¥ 14 mitas o rntil golden

I,,,,wil. Fullhw St1p 6,
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (5)

FOOD iTEM: Waldorf Salad

RECIPE NO: M50(1)

CHARACTERISTICS OF FINISHED PRODUCT:

1. Taste/Flavor.

- Sauce is smooth and faintly sweetened.
- Apples and celery are crisp and full of flavor.
- W4lnuts are crunchy.

2. Appearance.

- Celery and apples are uniform in size, lightly bound with the.creamy white
sauce.

- Walnuts are coarsely chopped.
- All Ingredients are well mixed but easily distinguishable.

3. Texture/Consistency.

- Sauce Is of a coating consistency (not runny).
- Apples and celery are fresh and crunchy.

4. Garnish.

- Lettuce is crisp, free from discoloration with excess leaf core removed.

S. Time to Completion.

a. DLP: 30 Min.

b. HALP: 45 Min.
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3. J

M. SALADS. SALAD DRESSINCS, AND RELISIES No. S0(1)

WALDORF SALAD'

YII.I b 1.,,a,,.i EACH PORTION: 1J Cup

S.;ii )IIEN'S WEIGHTS MEASUIES MEITHOD

1, Trin, wash, and prepare fruit and
voeotbles m directed on Recipe. Card )4-G-1._

Ap,,u. iaoih. 7 oz ... . ?.c dico4 ppl. in slted water
L.h114J, Up.A.:. 11 Ifody jq ni. Pran well.
coglud, diud
)/j inch

W -6,l-t, culd ..... ;... ....... " 13/4-p: . . . , . ,

S,1]I .............. . . . ..... to taste .

C.hky. hflu,. ... .. .. . .. *,,., , d celery and nuts to drainud
dicd. V/a-n ch *!i", T0 wol. ""

WL311uls, €..'o~cqjly 3/4oz, . . ,, .,, o

INlitLDIEN'iS WEIGHTS MEASURI "STI

141Ik I-u-d 41- d Y . .1. .- 1 4 •- . I sPtI II

w.&,uk. wari l .... 113 :.o o. ' A jluce, and sugar tolucu l mo .. .. .. .. ,:,fto t t .,. , , Vo # Is.: , P WO. .
':U J ,5, q9 d 1i ul4 1t Jd . ' -.... .yw ,I 1 " m w e l t

:!3,l-,d Diua ing .... 2 oz. . ..... .... .st.

I.utlucu. imu h, 1 oz,..,, s , o .* , ,1, hip - ,

,,q,,,,,so..t),,__,,,___ u. reai to slve.

NoTE. 1. In Sloip 1:10 lb 100a fresh eatea,., . Pl q A'!" j I 1 wped. 4.od apple.
5 lb 8 0 irosh celery A.? wi1q_4 A ,I i .?9',
12 as lemons A.?. (; 11o will .1 g p lI"-
4 lb 5 03 flesh lettuce A.?. wil y14 TV '14ua, et~

2. In Step 2. diced apples may be dipPe4 Q ,,u/l,,. 9p 9D 41 a4q Water to prevent
discoloration. Sue flcipe Cal4 4";.

ilk ....
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ADVANCED INDIVIDUAL TRAINING 94BI0 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (6)

FOOl) I'EM: Chicken Vegetable (Mulligatawny) Soup

RECIPE NO: P20 (1+2)

CHlARACTERISTICS OF FINISHED PRODUCT:

i. Taste/Flavor,

- Spicey, curry flavor but not overpowering
- Chickeny
- Vegetables full of individual flavors

2. Appearance.

- Color is a pale yellowish brown.

- Vegetables and fruits are easily distinguishable when soup is stirred.

3. Texture/Consistency.

- Vegetables are tender but firm (not mushy),

- Liquid is lightly thickened but still has a pouring consistency.

4. Garnish.

5. Time to Completion.

a. DLP: 1 Hr, 10 Min.

b. MALP: I Hr, 30 Min.
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* J

p '.;0(J': i ,. 20(11
"t, i ICLt VCGL:TABL, E (MULLIGATAWNY) SOUP

YII ii, F . EACH POIUTION: I Cup

11i, .ltiI il i. WtI ;irSi MEASUiES HEIiOMI -

a,,,.,,:.. ,it y, 3/4 z . ...... . , 1, S4ult onions and pppors in buttel o
,i.. h, 1 l,,, mar94rine until endelr. Rumovs from

i:. w.,I, ............. lat; sat 44qO for use in Step 4.

11ihii obi a .ms j.llil : 3/4 o ..... ....... . .

i,., wi,:.. 1/2 oz. .......... 2. plen4 fat an4 flour to form i p4st.
.i0" i:. | I l , :.

,,. ,..,, h,, ........ 2 p u ... .. ... A d $lout mituro to *tock, stiuring

constantly. Cook until blended.

lIII(AI&:lD-ElTI; WEIGIT MEASURES MOD

"|.,,a.alj':~, u.a1)Z, 5 . ,..,.,q w, d 4 opiaps and peppers,
,:, LA.A*hd , mtsotee, QWots, olery, apples,

•q pwdo, r-4ov os. *alt, and
( -,lllJ|J, '' t ,3/4 Anz ..... . . , p~ ".

,,"~ "m~. §.~ ~Sa jioutes or until
('-,,y ,h ,ia 3A- oz .-.. .... ,11 . e 441r

Alpllus, cuing1(, 14{ oz.0,0,,,I

• cu g wa uAicaud

C, 5,¥y powdus ..... 1/4 pz ,.. ,.....,,

Cl,'v,.U. .... ... . o ta.tp. !*!!!' '"

r'o taste, PAW,. ,

l' ,I , W k .... .... ....... to axp . . ....
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AI)VANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REPERENCE SHERT

FOOD ITEM (7)

FOOD ITEM: Chicken Fried Steaks

RECIPE NUMBER: L12 (1+2)

CHARACTERISTICS OF FINISHED PRODUCT:

I. Taste/Flavor.

- Beefy flavor
- Seasoned to taste (not flat or overpowering)

2. Appearance.

- Color is golden brown outer with grayish (well done) meat Inside.
- Steaks are even in size.
- Evenly coated with flour and bread crumbs.

3. Texture/Consistency.

- Coating is moist and soft.
- Firm and moist beef.

4. Garnish.

5. Time to Completion.

a. DLP: 2 Hrs, 20 Min.

b. HALP: 3 Hrs.
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L. MEAT. ISHi. AIJU POUL-IftY No. 12(11

(iICICEN4 FRIED STEAKS

EACH PORTION: I Steak

VAN :Si'I HtS by '!4 sth ituifing P'n TEMPEIOATUBE: 350F. Griddle; 350-F. Oven

lilt k ,t lk- I l~l 'S WL I( ;ilrS MEASURE.S :1J'tO

l..,uf, Ii,..,,..,,,,J > L.,ks ....... 1. Predge steaks In misiure of loW.
.,. + + gait, popper, end monosodium

I'IkpI I gltmt.sa' f 305

F lo r, W l/, -2 .. ..... . . . . ,

qile~i 11uu

.. . . . . . . . . . . . . . .

I k' m l

INCJIWNTS WEIGHTS IASIJRE

i,.:l~~~~l~~t~~4 o ,.it+" 
blood ,, . ,,,

Milk. t)Id, , dry .. /4 .... ....• ./....... . . u. ,
W.ur .............i. : .  .. ,..'*.

E.jNju. wholu -i. -

,lightly bh ttm n i __,,,.- . _I _-. ...

liuaid crumbs, dry, 2 oz., . . ! off 0w f ,

ygound vAg.Ad~ kDmitureSot o.It .. .'......0*- --' +, <-,S ' " ............ t........ :0." 4I / _ 0"4j bg*4 Gnm -
P. .pu ,. blAck " .... ..... 'pinch

Sihollesinj,- melted i'.,,..., o:0 f.#., ooi

o r-61 d oil I . ." 1 0 4190

1' ~0 "o~t~t iak- s

Non: i. In Step 2, 10 o (21 cups) cAmv@4 deelthv**194 egg p4 *W906h 3 cups warm

W.t4 wSy be used for whole eggq . R4* 0 W v

2. Other sizes and types of pas I*19 s4 a4

II
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ADVANCED INDIVIDUAL TRAINING 9410 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (8)

FOOD ITEM: Cauliflower Au Gratin

RECIPE NO: Q18

CHARACTERISTICS OF FINISHED PRODUCT:

1. Taste/Flavor

- Creamy, cheesy, cauliflower flavor
- Seasoned to taste (not flat or overpowering)
- Bread crumbs taste buttery and crisp (not stoggy)

2. Appearance

- Color is golden brown on top, creamy yellow sauce coat over firm white

cauliflower
- Bread crumbs and sauce are evenly distributed over cauliflower

3. Texture/Consistency

- Cauliflower is tender but firm (not mushy)

- Sauce is smooth, lump free, not curdled "nd of a coating consistency.

4. Garnish

5. Time to Completion

a. DLP: 65 Minutes

b. MALP: 105 Minutes
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Q VEAIALL-; No. 10

CAUIJFLOWER AU GRATIN

Yii'.1.i ', 'i.,,,,: I..u:,,) EACH PONITION: V4 Cup

PAN : I dLi' 1t Ly :'.I i I .U:;tg Pdln TEMPERATURE: 350-F. Oven

hF. ;.hafr'lI':i Wfr ,ill. MEASUINES MTHOD

(:a.lhl~wI,, ,,-,& 1 lb .......................... 1 Add cauliflower to "alted water.
Si ............... p inch ....... 2. 1rinq to 4 boil, cover. Simmer 4 to 8
W.,ta, hiehlj .... ......... . pts ............ .. mianute or util cauliflower is just

lender.
3. Drain; place cauliflower in

each pen. Set aside for use in Step 9.

141l4., aa',aia.a, 'lay . /3 z.. .. 4. Reconstitute milk; heat to just below
W.1,,. w ...... h..z ..... ............. boiling. DO NOT BOIL

B0116:1 ,0, ,,,.1,1t,,ilU. 3/4 oz ....... ........ , 5. plend butter or mArarine and flour
ala'1,u.t4 together; stir until smooth.

VI",,,, wl..al. 1/3 ., .... 6. Ad4 flour paixture to milk, stiring

,j,~aae:a.alJkI J.l--U. comstantly. Sitmer 5 minutes or
:.flu ...._____ ____until shckenod.

IUl( kJil ~llJll' WEIGHTS MEASURE- nnIIIOD

.1 .......... ... ... , P 7. S ason ith Salt as needed.

1 l,,0:., .iu~ d .. 1 oz. . .. ,.,.., 8, A du, uUntil blended.
r" tOuT  MUcq over cauliflowe

_____ in eachb Ie

l1gu,sd caunbasi dry . Ik'oz .... ...... ,... I0 butter a
l ma l.peOgarlpq s e an equa

l an , ...ilad juwti y 9yo calul ower in eac

|. 15 utee O until crumb air
browned.

,o'0: 1. In Sup 1. 24 lb fresh cauliflower Al'. Will yr14 30 lb *UUiower.
2. Other si~Ats and types of paul may he U 'aw4. Qwepo C*4 A-as.

1 C'Jt(tIIED CAUIIFLOWER WITH pEAS: In Step 1. ua" 10 1b froMS caulilower, 1 oz (2

1i.1.j) z;.,lt Lind 1 . y,&I boiling waler. Follow Step 2. repre IQ lb Iroges peas according lo

-. lt,iptu C..d Q -G-3. Drain peas; reserve liquid. in Step 3, place oqual quantites of cauliflower

.,,,1 IMJ'a., InU.,h psn. Follow Steps 4 through 6. ;a $tep?, add 2 tbp arry powder. Omit Slt.

hi tn Stup 9. poui 2 qt sauce 6ver vegetables In eaCh pos. follow $tope 10 and I I.
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (9)

* FOOD ITEM: Baking Powder Biscuits

RECIPE NO. DI (2+3)

S , CHARACTERISTICS OF FINISHED PRODUCT.

1. Taste/Flavor.

- Flavory bread taste.

2. Ae, irance.

- Golden brown bottom and top with a paler side and creamy white inner.
- Dimensions are 1" high by 2 1/2" in diameter with straight sides and a

smooth rounded top.

3. Texture/Consistency.

- Crusty outside with moist inner.
- Tender with a flaky crust.

4. Garnish.

5. Time to Completion.

a. DLP: 1 Hr.

b. MALP: 1 Hr, 10 Min.
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D UEAPS A1 11 iM k 1W.' .- ' .iJ:i M, I (2.

1AKINO POWDER BISCUITS

V II*.I I ,, I'. *~, ,jl.i ( I,,,..) EACH PO I'ION: 2 Biscuits

PAtJ .I., Iii I'. i, ,,h -i Shui Pl.,i TEI4PERATURE: 450-F. Oven

4i' rjIliit dln:' WIGiITS MEASUII METIOD

iu bb H.'im, wliu.1I, 1!j z ... ... '. 1. Sif together flout, milk, baking
Iug j,.U. I powdel0 &nd "It into nizer kbowl.

• 44 Mik. h1U, 11.41 y .y 54 tsp.. ...

:! 0 1 sl$. l . I Wj* . . ... . 4 op . . .. .. ..

1 ()!;- Shu .ta1as1aaj.. 2 - . .... .... J3. and shortening at low spo.,d

into dry inggedienis until mixtuto
resembles €o6Aiit cornmeal.

(L1'1I ING4;I&INT"S WEIGHTS MtASUMS5 MMIOD

:j , 66 W( ..... ... c ......... I. cd4 wam; vaeow speed only
_ oI0 fom soft dough.

100 00 ,. "k~ ano lightly floured
b'o4. R Olgbtly. ,pproxi-
p*II u 9 waq mo o tl dough is

o. P 0 : toI a unilom

P'#t* Wh-I B oured biscuit
gtU~i. ~o.WeSuits on Pias in

. 5 ' ISpIsI tM a until lightly

-bLwa..
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ADVANCED LNDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (10)

FOOD ITEM: Blueberry Muffins

RECIPE NO: D30 (1+2)

(HIARACTERISTICS OF FINISHED PRODUCT:

1. Taste/Flavor.

- Sweet and bready.
- Blueberry flavored.

2. Appearance.

- Uniform size and shape with a smooth rounded top.
- Golden brown with blueish seepage around the berries on the ottside, the

inside pale creamy yellow with the same seepage around the berries.

3. Texture/Consistency.

- Tender, crumbly, particularly moist around the berries.
- Medium-fine evenly distributed air spaces.

4. Garnish.

5. Time to Completion.

a. DLP: 1 Hr.

b. MALP: 1 Hr, 20 Min
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U lIIIA. AItsI&.' I;r ec 'l(l: t11.,, J.U(i)
PLAIN MUFIINS

YII I,5 IO'.&ma ,as cAClI P'oIrION: 2 Miling

IAI ;I.'A 1 I . ' .l. h.IU.H n TEMPEIATUIE: 400"F. Ovell

1 1114 •I IIII I Ii IS WEITS WEASURES WI1TO
I'a I.I I1l,.,aa wh4:.., ; it/ ,, ........ ..... I. Silt together flour, ldkiliJ

,lelua,,I cpowder, milk, falt, end sujdr into
Ia-a-.,,', illud miller bowl

I'II .ll. 'aoaeaf:&. ilay 3/4 oz. . . e,, ,
:;.Ill .......... p el h. .

]J ai 'itatjt ai 3/4 . ../4

i I _ii-

l - II it ;II.I)WIIS WEIGHTS MEASUB3 UKTflHOD
,I tCI It j:,, wlu.: 2 o: . .,,.,",." . Combine eggs, shortenig. angi

IJ.,iult Watlori mix well.
'E !" I,a,tsj, 2 , . . ,, . . &dd *qq mixtuare to dry ijiudi-

9u. 141uAt low speed just enouloI' J 'l W.alu ......... o .... . ... ,,.,. to bln4. DO NOT OVERI4Ix.
II- J. F - il l GGCh Well-gre41d muffin cup

l H IOII -l o. to ,coop).
I. Rjl 9 14F 30 Plnuvies or until durau.

BLUEBERRY MUFFINS: In Step 1. increese granulated sugar to 1 os. Follow Step 2.
In Step 3, carefully fold 4 oz. thawed, froen blueborris or 5 oz.
canned, drained, blueberries into baelor. Follow Sep 4 and 5. __ .... _



A-33

ADVANCED INDIVIDUAL TRAINING 94BI0 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (11a)

FOOD ITEM: Chocolate Cake

RECIPE NO: (:9 (1+2)

CIIARACTERISTICS OF FINISHED PRODUCT.

1. Taste/Flavor.

- Sweet, strong chocolate smell.
- Chocolaty.

2. Appearance.

- Slightly rounded top with even sides.
- Uniform chocolate brown color (once cut it will be dark on th 9 .. inside.

3. Texture/Consistency.

- Moist, crumbly.
- Medium grain with some large holes.

4. Garnish.

5. Time to Completion.

a. DLP: 35 Min.

b. MALP: 50 Min.
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G DESSEITS (CAKES, FILLINGS. A14) FihOSiIN.S) No. 9(I)
CIIOCOLATE CAKE

YII.I E s r (I'.) SACH PORTION: I Piece

I'AN :$;Ii&: 18 by 26 mih Shucl Pdn TEMPERATURE: 350°F. Oven

4-W lJ. 114kihiNj WEIGITS 14EASUEIIS METHOD

17 U3 tim, wh'Jdl, -... ... .. , .. . Silt together lolr, sugar, .all,
,* ,,baking powder, baking soda,

IAU4) I .u. tidltud cocoa, & 4 *Iota lizer bowl.
2 +U 2 3 SuCj.A. 6 3/4, oz . " '

' ............. pinch

.714 BL4 kaiJ I)LJWdul . 1/4 ..... ..
19 lJ..k,.j budl, ... .... pinch . . ....

S17 CUCO's ...... 2 "... .. * .**

2 '47 Milk, ,onitd, dry 3/4 ,l ......

"II

ilJA' INGItI&)IENTS WEIGH3TS MEAUSUIIfM

8 17 sho,ning ..... 2 4 %..,..,,,. s.hdd. taig oed watr to dry
14 85 Wiut ....... z 949.04100". Pea allow speed I

, mute p Fmal bleaded; continue
' S069 ao med- p.eed 2

.... __m__ lautof. Scrqp down bowl.
10 40 U, W11ol .... 2 oz .... . O 9. .99, water, and

v..4 ,M44 -*WlT to mixtue
wmU, bOIt" 44 low speed.

743 Wat.r ......... I 3/4. oz.. _ , .,,• UOrp 1, bow. Beat at
37 V mi la ........ ...... 2 drop ... .,, , .4 hm IPs oa 3bP ut .

0oo o.bow *0 f greased and

. r 0 3o 3 muotes or until
do.

6. Cool; e iro i demired. Cut 6 by 9.
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ADVANCED INDIVIDUAL TRAINING 94110 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (11b)

FOOD) ITEM: Bulter Cream Frosting

RECIPE NO: C39(2)

CHARACTERISTICS UF FINISHED PRODUCT.

1. Taste/Flavor.

- Creamy, sweet buttery.
- Faint vanilla flavor (not overpowering).

21. Appearance.

- Color light beige-yellow.

- Well blended paste.

3. Texture/Consistency.

- Light and aerated.
- Smooth, evenly distributed ingredients (no lumps).

4. Garnish.

5. Time to Completion.

a. DLP: 10 M~in.

b. MALP: 12 Min.
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G DSSEHTS (CAKES. FIIJGS, AND. I Ii, . 2 ) N. J9(2)
1UU'"I'VIt CREAM FROSTING

'l I I' , i I,• ( 1 .1  L~),,6 1 I:, i'uf Shlul C.ku)

ii..11I IfJ. WIIT MEIi ~ ASURES Cem METHIOD

I4 o. . ......... 1. Cream butter or margarine in mizer

bowl at medium speed I to 3 minutes
or until light and fluffy.

-,j.,, j,. l, . ........... 2. Sift together powdered sugar, salt,
hnd oil; 44 to creamod butter or

.... . .............. margarine.
14m1L. i,,i.I.,.i.dy . J/2 ...

V.aaaI.l,...... 4......... .. .. . .... 3. Add vanilla while mizing at low.
. ..... 0: .......... speed; add just enough water to

variable , ob ti & spreading consistency.
Scrape down bowl. %tI at medium
vpoe4 3 to 5 minutes or until mij.ture
is light an4 Well blended.

_1 .14. Spread immediately on cool cakes.

WI| )JL I. loi six 9-inch (2 layer) cakes: Spread abou'1% cups (I lb) frosting on each cake.

2 lFut 13 dozen cupcaskes: Spread about) tblp Joos#PV q1V each Poupcke.

•VARJ?.TI S

I HANANA BUTTER CREAM FROSTING: Follow Step ). 14 Step 3, omit nonfat dry milk. In Step

3. vi,,t vanilla and water. Peel and mash I lb 3 q 01pouap 4.?. Q] bnaama add mashed

b1.,iiina and 1 / oz (3 tbsp) lemon juice. Follow Stop J.
.. (Ai i)COLATE BUTTER CREAM FROSTING; follow Ptop .Is tep 2. 4d 12 as (3 cups) cocoa;

a,..u i/4 cups boiling water in Step 3. Follow Step 4
s COCON UT BUTTER CREAM FROSTING: FQolow 50 1 #md 3. la Step 4, fold In 8 oz (3 cups)

,u h4 1pud, puparued, sweetened coconut. Follow Plop . I, q 9u ps coconut; sprinkle evenly

,,VwI uch hosted caku.
.1 I-I4ON BUTrER CREAM FROSTING: Follow Steps 1 eo4 3. 1P tp 3, omit v"&lla; add 4 tbsp

(1,4 cup) qjatud lumon rind and 6 tbsp lemon ju1q. Follow Step 4.
, tv4A PLE IIUTTEJ CREAM FROSTING: Fotlow ptp, p4 1. Ig Step . ebsp vanilla and

'I Hir- ) ,ma.tiu flavoring. Follow Step 4.
MChIlA UUTTER CREAM FROSTING: Follow Step 1. la Stop 3, omit ponlft dry milk; add 4 oz

(I cup) cu.c.A. In Stup 3, omit water and vanilla; 44 1 cup 4oubl.tiength coffee. Follow Step

1 t)lA1UGL lUTi"'"t ChEAM FROSTING: Follow Slop 1. in Slop 2, omit nonfat dcy milk. In Step

1, iullil W...VI ait va111 4; addl o (V3 cup) grate4 orange iipd and 1 cup orange juice. Follow

h "4
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ADVANCEI) INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (12)

FOOD ITEM: Frencit Toast

RECIPE NO: D22

CiARACTERISTICS OF FINISHED PRODUCT:

1. Taste/Flavor

- Eggy and sweet
- Bread taste

2. Appearance

- Golden yellow/brown
- Size and shape of bread slice

3. Texture/Consistency

- Moist and soft but not soggy

4. Carnisfi

5. Time to Completion

a. DLP: 20 Minutes

b. MALP: 30 Minutes
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D. WtMADS AND) SWL.ET 1. JUU H.S No 2z
FRENCH TOAST

YI Ij ii 1',.,,, .,,:. EACH PORTION: 2 Slices

T04PERATURE: 375 0F. Griddle

Ith l ltalkll ; WEIL.ITS MEASURES )45TH0D

.......... oz ..... V P lace water in ser bowl.

I.lk, ,i.&I, diy .. 1/3 u .... .......... 2." CO9" o mlft vall, and sugar; blend
!;A,,tt . ............ .. ...... pinch . . . .. , Well. A 444 IQ w ter; stir until
S 1. , , ,| .Ih. il sl d . i, oz, . ......... d iso lv ed .

F:,u,. Whutu, LO o.z ...... egg 1.&d 9 1? ingedients in mixer
,Jh4I1ll vb, t,.:l b o~l ; w bi~p.,

Is,, 4.d d6y, au,4,d .... 10 slices . ....... 4. pip brad a Ogg mixture tocoal both
!;J,,,Ih:1114, 10t,.vd lis oz.... idg.

(it .. 1,d u1l P. ?lo on well--greas4e'griddle; fry on
oS9 side uatg golden brown. Tura; fry
oR gIbe side * ituil golden brown.

.6. serve immediately.

VAR5ATTOI$
A CINNAMON FRENCH TOAST: Follow Step I. 1& §10p ? dd I 4 1 cup) ground cinuamonl.

!I",,llw SIps 3 through 6.
: RIIENCH TOAST (DEHYDRATED 9GQ 1I): Oil Slope through 3. Comskjino 3 lb 12 a:

(3 No. 3 cyl cu) cinnod dehydrated egg mU; 1 l (I{| Iblp) Ge pd Q eo (I cup) granulated

:.,jur iW ,aixur bowl. Add 2 qt lukewarm W.tj SQ g mut9; q54 ul . h paste "s formed.
AJ 3 qt lukewdaf water. Whip until Well b |en$ 4, fkqIVqqete al!ij mty to use. Follow Steps

4 1ii10aucJh 6.
3 NUTMEG FRENCH TOAST: Follow Step . #t olep s, #44 1% Oa p gous4 nutmeg. Follow

"tups 3 through 6.
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AI)VANC)D INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (13)

4 FOOl) ITEM: Western Omelet

RECIPE NUMBER: l'l(1) & 8(2)

(:IIARACTE"RISTICS OF FINISHED PRODUCT:

1. Taste/Flavor.

- Ckeesy and egg flavored
- Seasoned to taste (not flat or overpowering)

2. Appearance.

- A yellowishi golden brown
- Rectangle tri-folded, filled with grated cheese

3. Texture/Conststency.

- Firm,- moist, and spongy

4. Garnish.

5. Time to Completion.

a. DLP: 20 Minutes

b. MALP: 30 Minutes
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19"M9~2 AND WGS~ No. 1) -

YJEID Iwhoi YCI PORIOtI: 11e91

- -~T59WMITUWI 3250Y. Griddle
tile .IAbTlS w11UHTS MEASURIES 4TWOP

E44* *l~l ..... ... 4*** egg 11144 jp)).d "go in amler bowl..
IIIW 'wife W10Pf be.at just enough to

- -.-~ --- blow4 Tow u4 whiles.
.. .. tq taste . bly.*~ 3

bla~.I,.ck ...... .......... to takte* * . **

.....1/4 x rawA (13 o ladle) egg

4.1 :..Id talIp4j9fr4$tu gUluut On

je ~ ouem I 4qol4ea brown.
~Q I$T 5TM peeusay, gently
g99~I94 u ith wit x Patuk'a to

WQQ9114~tW J9 flow
vaf*h - 900iag untlj

IUCAILVIEtTS WSIG!M TSIsUSIN
______ 1of i a"o

.3 CHEES E OMELE: Follow Steps I through TA $W? 0tp4 we o. pi.4 o; shredded
chus; sprinkle about 2 tbap (1-Wa. 30 8.oo) iw W p "141111 PM"~ "C. follow stop a.

.Note: canned, dWhy4%Ret 9v-vP oepwtse4 wIThW t

iy esubstituted fat grated of abcodde4tt wy OW . Wy4rt
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ADVANCED INDIVIDUAL TRAINING 94510 TEST

DIRECTIONS FOR CONF'IRMATION TASKS--COOKING SKILLS

Today, you will be checked on how well you can perform specific cooking skills you
practiced in the~ small quantity cooking and baking phase of your training.

You will be given the opportunity to do it the beat you can while an instructor
observes you and rates your performance. This review task will make It possible
for the instructors to help you improve your skills so you can use then to prepare
food Items that soldiers will enjoy eating.

You are to report to Station # .An instructor will be there to meet you and
tell you what skills you are to demonstrate. He will also ask you certain questions
so you can explain what you are doing and why.

All the utensils, equipment, and ingredients you will need will be given to you by
the instructor.
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ADVANCED INDIVIDUAL TRAINING 94310 TEST

CONFIRMATION TASK RATING SIHEET--COOKING SKILLS

STIII)ENT' S NAME/NO:

RA'rIR' S NAME:

CONFIRHATION TASK: DATE:

Use the rating scale below to rate each listed criterion. Refer to rater's reference
sheets for explanation of the criteria. Write remarks in the column labeled REMARKS.

0 - Not present (not done) 3 - Present (done) above MALP

I = Present (done) but not minimally acceptable. 4 - Present (done at desired level for

2 = Present (done) but only minimally acceptable given conditions)(DLP).
(MALP)

RESULTS RATING

% CrIterion #1: Finely shredded 0 1 2 3 4
fresh cabbage.

Criterion #2: Diced fresh 0 1 2 3 4

sweet pepper (1/2 inch).

Criterion #3: Sliced fresh 0 1 2 3 4

pared cucumber (1/8 inch).

Criterion #4: Cutting tomato 0 1 2 3 4

wedges (8)

Criterion #5: Making a 0 1 2 3 4

brown roux.
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ADVANCED INDIVIDUAL TRAINING 94BI0 TEST

RATER'S REFERENCE SHEET

COOKING SKILLS

1. Skill: Finely shredding fresh cabbage.

a. Procedure:

(1) Remove any wilted leaves.

(2) Divide necessary amount (1/4 cabbage).
(3) Wash under cold running water.
(4) Place flat side down on cutting board.
(5) Using cook's knife, cut thin slices (shredding).
(6) Place in large mixing bowl.

b. Appearance: Evenly finely shredded cabbage.

c. Time to Completion:

(1) DLP: 5 Minutes.
(2) MALP: 8 Minutes.

2. Skill: Dicing fresh sweet pepper (1/2-inch).

a. Procedure:

(1) Remove any bad spots with a paring knife.
(2) Using paring knife, remove stem.
(3) Cut pepper in half length ways.
(4) Remove the white membrane.
(5) Wash pepper under cold running water to remove all the-seeds.
(6) Place pepper on cutting board and cut into 1/2-inch strips.
(7) Using cook's knife, cut 1/2-inch strips Into 1/2-inch dice, using one whole peppe

(8) Place into large mixing bowl.

b. Appearance: Evenly 1/2-inch diced peppers.

c. Time to Completion:

(1) DLP: 5 Minutes
(2) MALP: 8 Minutes
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3. Skill: Sliced fresh-pared Cucumber (1/8-inch).

a. Procedure:

(1) Using vegetable peeler, remove skin from cucumber from end to end.
(2) Using cook's knife, cut slices of cucumber 1/3-inch thick, using one

whole cucumber, which should be laying on the cutting board.

b. Appearance: Evenly 1/8-inch slices of cucumber devoid of skin.

c. Time to Completion:

(1) DLP: 5 Minutes
(2) HALP: 8 Minutes

4. Skill: Cutting fresh tomato wedges.

a. Procedure:

(1) Using a paring knife, remove the core from the tomato.

(2) Place the tomato on the cutting board, cut in half, lay each half down on
.the board and cut in half, cut each piece in half once more.

b. Appearance: 8 evenly cut and equally-sized wedges of tomato.

c. Time to Completion:

(1) DLP: 2 Minutes.
(2) %ALP: 3 Minutes

5. Skill: Making a brown roux.

a. Procedure:

(1) Measure the required ingredients.

(2) Heat the required amount of fat (shortening) in pan.

(3) Sprinkle the required amount of flour evenly over heated fat. Using a wire
whip, stir flour into heated shortening. Cook over low heat. Keep
stirring to blend and keep mixture smooth and free of lumps.

(4) Continue to cook roux over low heat. Stir until roux is evenly brown In color.

b. Appearance: Smooth, evenly-browned mixture, free from lumps, cooked out, and

not burned.

c. Time to Completion:

(1) DLP: 10 Minutes.
(2) MALP: 12 Minutes.
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ADVANCED) INDIVIDUAL TRAINING 94BI0 TEST

D) IECTIONS FOR CONFIRMATION TASK--RECIPE CONVERSION

At this tliie, the task you will be doing is designed to find out how well you have
learned to convert recipes. This review is to tell us whether or not you are able
to convert the quantity of any ingredient given on a recipe card to a number of

portions greater than or less than 100. Doing this now will tell us what addi-
tional hell) you muay still need to do this task quickly and accurately.

1. You will be given the following materials:

a. Two recipe cards
1). Two recipe conversion work sheets.

2. You will convert one recipe at a time. You will do each of then the same way.

a. Copy the weight and measure of each ingredient (for 100 portions) from the

recipe card to the work sheet (columns B and C).

1). Use the work space (column F) to work out the conversion of the weight and

measure of each ingredient.

c. Write Ini the converted weight and measure of each ingredient (for the new
numb~er of portions) (Columns D and E).

3. Be sure to put your name and number in the space provided at the top of the
work sheet.

4. You will have a maximum of 40, minutes to do both recipe conversions. Since
yuur results will be judged for both accuracy and the amount of time needed, work
as quickly as you can, but take the time to check because accuracy will count
more than speed.

5. You are not to ask anyone for help. Do the best you can on your own.

6. If any part of these directions are unclear, get them answered BEFORE you start.
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ADVANCED INDIVIDUAL TRAINING 94BI0 TEST

CONFIRMATION TASK RATING SHEET--RECIPE CONVERSION

STUDENT' S NA.kE/NO:

RATER: DATE:

Use the rating scale below to rate BOTH recipe conversions TOGETHER. Write remarks
in space labeled REMARKS.

CR1 rRION NO. 1: CRITERION NO. 2:

0 = Not done, illegible, 0 - DID NOT complete or took more than 35 minutes
or more thian 6 errors 1 a Took between 30-35 minutes

2 =5-6 errors 2 - Took between 25-30 minutes

4 - 3-4 errors 3 Took between 20-25 minutes

6 =-2 errors 4 -Took less than 20 minutes
8 = 0 Lrrors

CRi'I'ERIA--RECIPE CONVERSION RATING REMARKS

CRITERION NO. 1--The amount of 0 2 4 6 8
each ingredient -for both conver-
sions was accurate and legible
for the given number of people.

CRITERION NO. 2--Both conversion 0 1 2 3 4
were completed within the time
allowed.
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0. SAUCSE, QMVIU. "D VRESIGS )lo- 1001)

BROWN ORAVI(________

YIE~LD: 6 Poitions RMCI PORTION: A~ CUP

P~AN SIZE:

11UJ'.dIMM)EN1S WEIGHITS MEASUES "MOlID

t41.1 t drippinjg dud 2 Tbsp .. ,. .Sprinie Amou evenly over dirippings
(C)ud*l lat (M &n4 jot iq a~ ~tom of pan. Us. brow*

~.I~atiaincjpwwtol remaining In pan.
Ftmla, whlucli, 4 Tbsp.... ......... COQU overIOW ISOMtORtOP l91 A9

jullultJI jJU(I)Oe. @ I 37&0. oven 30 pilnut unti W
:a It~dilji $1 'l sJcl brown color. Stir

______frequently to avoidl ovol-brownlug.

.~Ii~c~ juo... .........

Sall _ __ __ _ i.......... . '
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A-58 VF. CHMIS AND I.LGS Nu. 60I)A-S8 PLAIN OMEL='

FYIll.ID lil t) l-Iiti. (21/j G.1o11) EACH PORTION: I Omelet

TEMPERATURE: 325F. Griddle

ISJ0i:ilEtTS WEIGNIS 4EASUE UMoo

:,,. ,,,: ...... 20 lb .... 2M q .al ...... 1. Place shelled eggs in mixer bowl.
(200 Using wie ip, beat just enough to

eggs) blend yolks and whites.

.............. 3 uz ... 4V3 tbsp ......... 3. Add "Itandpopper; mthoroughly.
........;S. hh. k 2 tsp .... .....

a W,,,, 1,,,,). ,,,ul.vd I lb ..... 2 cups ... ......... 3. ?out cup (1-3 oz ladle) egg
,,, :..ladtl i oure #or individual omelets on

greasod griddle.
4. Cook Until bottom i golden brown.

DO NOT STI. If nocessary, genty
lift cook@4 Portion with a spatula to
perlit uacooked mixture to flow
==em"1h. Continue cooking until
eggs are set.

(OVERJ)

Id(JItIE NTS WEIGHTS b gMUM MMfUOD

5. Fold omelet in hal o into thirds
Makig & long oval Aapod omelet.

Serve Is-dlt or Place ink a hot
440,a1 table pn

NOTE: 1I.I Stop 1, 6 lb 4 os (S-No. 3 c1 c c dohyt&W egg am b with 7% Qt
w'rm water may be substituted for whole eggs. Ia e 3.0mt sdt. SeB, Recipe Cad
A-8.

2. To ollot assorted omelets, prepare lngrediens for desired VaritIoos Set up ingredients

in individual containers and place sear grddl*
VAMITIO

I IsACON OMELET: Fxy 5 lb (3% q) h e Wil a ; draw Oboroughly. Follow sleps
I tlsuugh 3. In Step 4, sprinkle about f boom over e9s Whe pu4,l 98t. Follow step

.; tIAUINFIUESTUECK (FARMIES ISEAI, UA,: 84ukabout a lb (l al cooked. diced

,.Aa...= (9 16 4 as A P.). 4 lb, (3 qt) chopped. 9 .aed hm wid about I1lb (3 cuts) chopped
6081iuI. (1 lb 2 t A.P.) in I lb 12 *a (3 cups) batter or wma a . A4 2 on 0, cup) chop
',a,.luv. I V us (2 tbxp) salt, and 2 tsp block peppe. follow Steps I through 3. In Step 4.
p" 14.a,ku A &:up (I-No. 16 Scoop) misture ovt ow when peutaly eel. fllow stop 5.

t,. .
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A-60 D. BBEADS AND SWEET DOUGHS no. 1 (2)

BAKING POWDER BISCUITS

FY7iLD: 100 Poithons (4 Pans) EACH PORTION: 2 Biscuits

PAN SIZE: 18 by 26-inch Sheet Pan TEM4PERATURE: 4500 F. Oven

PEi.
CENT INGREDIENTS WEIGHTS MEASURES METHOD

5066 Flour, wheat, 12 lb.... 3 gal ......... 1. Sift together flour, milk, baking
general powder, and salt into miser bowl.
purpose, silted

3.43 Milk, nonfat, dry 13 oz .... 23'. oups ......
264 Baking powder . 10 oz .... 1 2 cups ........
106 Sat 40........ 6 tbsp .........

10 55 Shortening ..... 2 lb 8 oz. 53A cups........ 2. Blend shortening at low speed
into dry ingredients until mixture
resemble8 coarse cornmeal.

(OVER)

C'NT INGREDIENTS WEIGHTS MEASURES METHOD

31.66 Wattr ......... 7lb8oz. 3q........ 3. Add water; miz at low speed only
enough to form a soft dough.

100.00 23 lb 11 4. Plwo dough on lightly floured
oz bood. Kneed lightly, approxi.

mately I minute of until dough is
mooth.

5. RoU or pat out to a uniform
ohcknew of % inch.

6. Cut with 2%-4nch floured biscuit
cutter. Place biscuits on pans In
rows 6 by 9.

7. $&Ie 15 plnutee or until lightly
brg.wd.
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ALVANLI'I) NI)IVIDUAL TRAINING 94B10 TEST 
A

I) IRIA,:TI ONS FOR CON FI RMATI ON TASKS--OPEIKATING/MAINTAINING EQUIPMENT

Today, you will be checked on how well you can inspect, operate, and clean certain

equipment you will be using in a dining facility. You have already learned about
this tL-uipment du:ing the Garrison Equipment Phase of your training. None of the

e(uimLcnt should be unfamiliar to you if you paid attention during your training.

An instructor will observe you as you work with each piece of equipment and rate

your performuance. This review task will make it possible for instructors to help

you improve your ability to use the equipment properly so you can function better in

a dining facility.

You are to report to Station # . An instructor will be there to meet you and

tell you what you are to do. He will also be asking you certain questions so you
can explain what you are doing and why. Everything you will need to work with,
the equipeDilt will be at the Station.



A-62 ADVANCED INDIVIDUAL TRAINING 94BI0 TEST

CONFIRMATION TASK RATING SHEET--CARRISON EQUIPMENT

STUDEN1 NAHE/NO: RATER:

EQUIPMENT ITEM: DATE:

Use the rating scale below to rate each listed criterion. Refer to Rater's
reference sheet - procedure chart for explanation of the procedure. Write remarks
in the column labeled REMARKS.

0 - Did not do, 1 - Did but not minimally acceptable, 2 = Did at MALP

3 - Did above HALP but not to desired level (DLP), 4 - Did at DLP for given condition:.

CRITERIA RATING REMARKS

Criterion El--Checked equipment 0 1 2 3 4
before starting to operate it.

Criterion #2--Explained purpose 0 1 2 3 4
for checking.

Criterion #3--Observed all neces-
sary safety precautions before 0 1 2 3 4
operating.

Criterion #4--Explained importance
of safety precautions. 0 1 2 3 4

Criterion #5--Took the proper
actions to start the equipment. 0 1 2 3 4

Criterion #6--Took the proper
actions to operate the equipment. 0 1 2 3 4

Criterion 17--Explained starting
and operating procedures. 0 1 2 3 4

Criterion #8--Took the proper
actions to stop the operation. 0 1 2 3 4

Criterion 09--Explained procedure
for stopping the operation. 0 1 2 3 4

Criterion #10--Took proper
actions to disassemble equip-
ment for cleaning. 0 1 2 3 4

Criterion #ll--Explained dis-
assembling Procedure. 0 1 2 3 4

Criterion 012--Took proper

actions to clean equipment. 0 1 2 3 4

Criterion #13--Explained clean-
ing procedure. 0 1 2 3 4

Criterion #14--Took proper
actions to assemble equipment. 0 1 2 3 4

Criterion #15-Explained assem-
bling procedure. 0 1 2 3 4
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QUESTION SEQUENCE FOR GARRISON EQUIPMENT

When student reports to the Rater to demonstrate his/her knowledge of the piece
of equipment, the Rater should use the following sequence of questions:

1. What is this (point to equipment) called?

2. What is its function in the dining facility?

3. What are its main parts?

4. (For cachi part named) What is its purpose?

5. In using the (Equipment) ,what would you do first?

6. Why would you __________________it first?

7. What should the result be if __________________it properly?

(Student does what he/she indicated)

8. What would you do next in using the ?_________________

9. Why would that be the next thing you would do?

10. Whaz should the result be if you _________________it properly?

(Student does what hie/she indicated)

RECYCLE FOR ALL STEPS IN OPERATION AND MAINTENANCE
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HOBART MIXING MACHIME

NAM E OF EOUIP!4ENT WHERE FOUHID AND USEn WHY USED

4ixing machine Is used and found in all Army This machine is used for mixing
nining Facility kitchens. food products with various

attachements for different
desired results.

Tell students why
Brief Description: The mixing machine has a motor driven shaft to which various
accessories are attached to mix, beat, whip, or blend. The power of the electric
motor is transmitted to the shaft by V-belts through a gear train. The mixer speeds
may be controlled by a gear shift level or a speed selector. We will be working
with this particular model that has a speed selector. The bowl of this small mixer is
raised and lowered by a lever.

PARTS OF THE EtIIPMENT - ACCESSORIES AND CONTROLS

NAtIF OF PART APPEARANCE nF PART USE OF PART IN THE EQIJIPMENT

ACCESSORIES

1. Beater 1. Looks like an arrowhead. The beater is used for mashing
2. Has spokes In between, iron potatoes, creaming, reconsti-

alloy. tution, meat loaf, casseroles,
3. Hole on the top. batters, sauces, and icings.
4. Hooks on to something. Always start at low speed so as
5. One side has a stem sticking not to bruise the food and then

up. increase as necessary.

2. Hire Whip 1. Looks like a bulb. Used primarily to pump air into
2. Stainless Steel. such foods as egg whites, 4cings
3. Aired. meringues, sauce, and dressings.
4. Spacings in between.
5. Connected to a solid base.

3. Pastry Knife 1. 11northodox arrowhead. Used for combining flour and
2. Open in the middle, shortening. Fxamples are pie
3. Cutting edge on opposite doughs and biscuits.

sides.
4. Attached to base.

4. Dough Hook 1. Hook shaped. It is designed for mixing bread
2. Top shaped like a hall. and roll douqhs that require

folding, rolling, kneading, and
stretching action for best
development. Such as yeast
products, doughnuts, cinnamon
rolls, hot rolls, bread.
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PARTS nF THE EQUIPP.ENT - ACCESSORIES AND CONTROLS (CO)

NAME OF PART APPEARANCE OF PART USE OF PART IN TH)F EQUIP'ENT

CONTROLS

1. Starter Switch 1. Mounted on the left side The starter switch is used to
of the motor head on a start and stop the motor of te
rectangular base with a mixing machine.
small black switch pro.
truding from it.

2. Shows words OFF - ON.

2. Lift Lever 1. Looks like an L-shape lever Used to lift and lower bowl
and has an elbow curve on support.
top and bottom.

3. Bowl Support 1. Protruding wedge. Used to stop the upward move-
Stop ment of the bowl at the proper

point.

4. Speed Selector 1. Numbered 1 to 3. Used.to regulate or control
2. Has a stainless steel handle. speed on the machine.

b
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1. Preoperational Checks Check electrical cord and plug. Have bowl and attachment
needed for product to be made. If cord is bad, contact
supervisor. It is now ready for use.

2. nperation a. Position the desired accessory on the accessory
drive shaft.

b. Place an empty bowl on the bowl support and raise
the bowl into operating position.

c. Check the adjustment of the bowl support stop. Clear-
ance between the accessory and bowl bottom should be

inch. no not operate the mix4ng machine with
less than 3/16 of an inch clearance between accessory
and bowl because the accessory may be damaged or the
bottom of the bowl worn away.

d. Lower bowl to bottom position. Fill bowl with desired
ingredients. Use the correct accessory for the
product: For example, use the beater to mash potatoes.
N~ever use the wire whip. Raise the bowl.

e. Set mixing machine on low speed then turn off.
f. Operate the machine at low speed until the ingredients'I are blended and then set the speed as indicated in

the recipe. Starting the mixing operation in low
speed prevents ingredients from being thrown out of
the bowl.

g. Turn the switch to stop after the mixing motion has
stopped. Lower the bowl. Remove the accessory from
the shaft. Scrape food products out of bowl and off
the accessory, into a seperate pan. Set bowl and
accessory off to a side to be cleaned.

3. Cleaning a. Wash the bowl and accessories with a hot detergent
solution. Rinse with hot clear water, and allow to
air-dry.

b. Clean the exterior suVffaces of the mixer with a damp

cloth and dry them with a cleai, dry cloth.

--- MC
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SAFETY ANn CAPE

SAFFTY

1. Never put hands or spoon or spatula into the bowl while the mixer is operating.
Failute to heed this precaution may result in severe damage to the machine and
very serious injury to the operator.

2. no0 not operate attachments with the motor in a speed higher than second-unless the i
manufacturer specifies a higher speed.

3. If the mixing machine does not function properly or if there is a sigh of shorting
or burning, stop the machine, unplug it. and notify the person in charge immediately.

CARE

1. Handle the mixer bowls and accessories carefully.
2. Do not drag bowls across floors-dented bowls may bend or damage the accessories.
3. Hang accessories out of danger immediately after washing. Bent accessories may

damage the mixing machine.
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Inspecting, Operating, and Cleaning the Hobart "ixer and Accessories

P WHA T  HOW RFSULTS

Preoperational a. Make sure mixer is unplugged. 1. Mixer, bowl, and
Check b. Check the electrical cord and outlet for afcessories are clean
Inspect the mix- damage or unsafe condition, and safe to use or the
er, bowl, and c. Check the mixer base, controls, lever, proper person has been
accessories to and the bowl and accessories to be used. notified.
be used to make Note any dents, damage, missing parts,
sure they are grease, or dirt. If anything Is damaged
clean and safe or missing, notify the person in charge.
to use. If anything needs cleaning, use the

procedures described in #3 below.

2 Operation a. rheck position of bowl and accessory. 2. "ixer is used for the

Use the mixer required purpose; no

for the required 1. '*ake sure lift lever is down. one is hurt; and the

purpose. 2. Position the accessory to be used on machine, bowl, and

the accessory drive shaft and lock accessory are undamagec
into place.

3. Place empty bowl on the bowl support.
Move the lift lever up to raise the
bowl to o-e ttng pqsition.

4. Check to see that clearance between
the accessory and the bowl is no less
than 3/16" (about 1/4"). If there
is not enough.clearance, notify, the
person.in charge.

5. If there is enough clearance, lower
bowl and remove.

b. Operate Mixer

1. Put ingredients into bowl. Place bow
on bowl support. Raise bowl by
raising lift lever. (If the accessor
is not already locked onto the
accessory drive shaft, place in howl
with ingredients before raising bowl.
When bowl is raised to operating
position, lock accessory into place
on drive shaft).

2. Plug machine in. Set speed selector
at LOW SPFE') (#l). Then, wiltch
starter switch to AN position. (If
you detect smell of shorting or
burning, turn machine off imediately
unplug, and notify person in charge).

3. Allow ingredients to mix at LAIV SPFF
until they are blended. Then, move
speed selector to the speed indicated
on the recipe card (usually not higher
than #2).
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TEP WAT HOW RFSULTS

2 4. tPever put hands, spoon, spatula, or any-
flIT) thing into the bowl while the mixer is

operati ng.
5. When ingredients have mixed for the re-

quired time, turn speed to LnW position
and turn switch to OFF. Wait for mixing
motion to stop completely.

6. Lower the bowl with lift )ever and remov
.Remove accessory from drive shaft. Use t
rubber spatula to scrape food from
accessory into bowl. Remove mixed food
from mixer bowl to a clean container.

Set mixer howl and accessory aside for
cleaning.

3 Cleaning a. Make sure mixer is unplugged. 3. Mixer, bowl, and
Clean mixer, bowl b. Wash mixer howl and accessories in hot accessory are clean and
and accessory detergent solution. Rinse well with ready for reuse, no
after each use. clear hot water and allow to air dry. one is hurt, and the

c. Clean the exterior of the mixer with a equipment is undamaged.
clean damp cloth. 'Wry with a clean dry
cloth.

d. Place and store mixer bowl and accessorie
in a place where they are not likely to
fall or be bent or broken.
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94B STUDENT REACTION SURVEY

DATE: ___________ __CLASS: ________________

WHERE TRAINED: ________________

The following items are designed to find out your reactions to the cook's training

you have had so far. Please respond to each item as completely and accurately as

you can. We do NOT wish you to out your name on this form.

I. Two rating scales are provided (this page and the next page). You are to use

these scales to rate your willingness (W) and ability (A) are to perform each

of the following respo nsibilities. To make your ratings, do the following:

a. Place a check mark (V) on the MW scales (that is,-the line that appears

outside the alphabetical letters) for all of the items that you are willing

to do.

b. When you have finished checking the (W) scale, then go back and read the

items again. Indicate on the (S) scales (that is, the line that appears

inside the alphabetical letters) your numerical rating that applies.

(1) If you think that you cannot do a given task, then you should rate

them 0 on that item.

(2) If you think that you can do the task a little bit, then you should

rate then a 1.

(3) If you are of the opinion that you can do the task somewhat, then you

should rate them a 2.

(4) If, in your opinion, you can do a task very well, then you should

rate them a 3.

(S) 0 - cannot do 1I little 2- somewhat 3 a very well

(W) -0 - can't do I little 2 *somewhat 3 a very well
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a) __read recipe cards and do what they say.

__b) Prepare standard (not fancy) army food itms so they have:

-the proper taste and flavor
the proper consistency and texture
the proper appearance
the proper garnish

c) prepare and maintain a sanitary, well-organized work area

_d) __use proper sanitation and safety procedures

e) use "clean as you go" procedures

f) prepare food items without wasting ingredients or supplies

- ) Use a knife properly to:

slice ___shred ___ cube ___ dice ___chop m ince

__h) Use pr~oper procedure to:

-weigh different kinds and amounts of dry ingredients

measure different kinds and amounts of liquid ingredients

i) Use proper procedure to prepare:

- soups ___ salads ___basic sauces

J) Use proper procedure to prepare standard (not fancy) bakery items:

-quick breads ___cookies ___cakes ___rolls ___pies

k) Use proper procedure to prepare meats, poultry, and fish by:

- baking _ roasting _ frying _ braising stewing or boiling

1) Start, operate, and maintain garrison equipment:

mixer ___slicer ___coffee urn ___milk dispenser ___oven

-deep fat fryer

m) Explain the purpose of each piece of garrison equipment and the function

of each major part:

mixer ___slicer ___coffee urn ___milk dispenser ___oven

-deep fat fryer
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n) _ convert any recipe to the amounts needed to serve different numbers

of soldiers

o0 o) ask the right questions to find out how to prepare/serve a food item

... p) ._ ask the right questions to find out how to operate and maintain a

piece of equipment

2. For any of the items indicated above that you are not confident you can do

(rating of 0 or 1) indicate below your reasons for rating the items.

Item #

Item #

Item#

Item #

3. If you had a choice, which cook's tasks would you have liked to Ye worked

with longer? To answer this question do the following:

List the tasks below in column A.

Column A Column B

a.

b.

C.

d.

e . __

Now go back and rank each one in terms of its importance to you. Fut a "1" in
Column B next to the task that was most importan. Put a "2" beside the
next most important, etc. Rank all of the tasks that you list.

3
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4. THlE TRAINING PROGRAM: Use the rating scale below to rate each of the following
statements about your training.

0o never happened I - seldom happened 2 - sometimes happened

3 =often happened 4 = alay happened

a. __Before each lesson, I was told what I was going to learn and why I
needed to learn it.

b. My instructor demonstrated each thing I was to learn.

C. My instructor made sure!I understood what to do before I actually did it.
d. I was told not only what I needed to correct but also what I was doing

that was right.
e. -- My instructor had me learn the reasons for doing things In a particular

way.
f___I was asked to explain what I was learning.

g. __ During class, I was encouraged to share my ideas with other students.
h. ___I was treated with respect by my instructor.

i. ___Time was wasted doing nothing or doing things that did not help me learn.

___ When I didn't understand something, my instructor took the time to help
me- understand without "putting me down."

k. I was able to read and understand the written materials I was given.
1. ___The instruction was too fast for me to follow what was-going on.
at. ___The instruction was too slow and I got bored.

5. What four (4) changes would you like to see made in your training?
If you do not think anything should be changed, then put N/A on this line

a. C. _________________

b. __ _ _ _ _ _ _ _ _ _ _ _ _ _ _d. _ _ _ _ _ _ _ _ _ _ _ _

e. Now go back and rate the importance of the changes which you would like to
see made in the training. Place a "I" beside the most imprtant change, a
"20 beside the next, etc.

4
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94BH INSTRUCTOR'S REACTION SURVEY

INSTRUCTOR EXPERIENCE:______________________________

TRAINING LOCATION: _____ _________YEARS AS AN ARMY COOK:____

The following items are designed to find out your reactions to the 948 students
you have just trained and to "the 948 training program. Please respond to each
item as completely and accurately as you can. We do NOT wish you to put your
name on this form.

1. Two rating scales are provided (this page and the next page). You are to use
these scales to rate what you think your trainees' willingness (W) and ability (A)
are to perform each of the following responsibilities. To make your ratings, do
the following:

a. Place a check mark (i)on the (W) scales (that is, the line that appears
outside the alphabetical letters) for all of the items that you think your
trainees were willing to do.

b. When you have finished checking the (W) scale, then go back and read the
items again. Indicate on the (S) scales (that is, the line that appears
inside the alphabetical letters) your numerical rating that applies.

(1) If you think that your trainees cannot do a given task, then you

should rate them 0 on that item.
(2) If you think that your trainees could do the task a little bit, then

you should rate them a I.
(3) if you are of the opinion that your trainees could do the task somewhat,

then you should rate them a 2.
(4) If. in your opinion, your trainees could do a task very well, then

you should rate them a3

(S) 0 - cannot do I little 2 *somewhat 3 - very well

c. Remember, use only the above four ratings for scale (S) and rate each item

that has a ____before it.



(w) 0 - can't do I - little 2 - somewhat 3 - very well

W S

a) __ read recipe cards and do what they say

b) Prepdre standard (not fancy) Army food items so they have:

the proper taste and flavor

the proper consistency and texture

the proper appearance

the proper garnish

c) prepare and maintain a sanitary, well-organized work area

d) use proper sanitation and safety procedures

e) -- _- use "clean as you go" procedures

f) prepare food items without wasting Ingredients or supplies

_) Use a knife properly to:

slice shred cube dice chop _ mince

h) Use proper procedure to:

weigh different kinds and amounts of dry ingredients

measure different kinds and amounts of liquid Ingredients

i) Use proper procedure to prepare:

soups salads basic sauces

j) Use proper procedure to prepare standard (not fancy) bakery Items:

quick breads _ cookies -. cakes rolls - pies

k) Use proper procedure to prepare meats, poultry, and fish by:

baking roasting _ frying bra ising - stowi ng or..... boiling

_ ) Start, operate, and maintain 
garrison equipment:

mixer _ slicer -... coffee urn ---. milk dispenser - oven

deep fat fryer

m) Explain the purpose of each-piece of garrison equipment and the function

of each major part:

mixer slicer coffee urn milk dispenser oven

deep fat fryer .

2
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___n) ___convert any recipe to the amounts needed to serve different numbers
of soldiers

So) ask the right questions to find out how to prepare/serve a food item
p) ask the right questions to find out how to operate and maintain a

piece of equipment_________________
2. How would you compare the ICI instructor trainin% program you were involved

in, to other Army training programs you have participated in? Rate each of the
following criteria using the rating scale below.

1 - much poorer 2 - poorer 3 - same 4 - better 5 - much better

Criteria:

a. ___The organization and sequencing of what was to be learned.

b. -__The percentage of the program that was directly relevant to your
responsibilities.

C.~ oy~ The ex ent o r futhyulre resp o les.uweelernn

c.t your_ uerex en t o r hih tyurlearedsowsiitoplewasouwr.lann

d. ___The degree to which the training program created a desire on your
partto aplywhat you learned to your responsibilities.

e. Teamount of training time spent on relevant issues.

f. ___The amount of confidence you developed from the training in your
ability to produce better results in your responsibilities.

3. What priority rating would you give to training Army instructors in the ICI

Strategies? Check one.

___top ___high - Medium ___low ___bottom

What are your reasons for this rating?

3
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4. What priority rating would you give to training Instructional Leaders

in the ICI Strategies?

top __ high medium low bottom

What are your reasons for this rating?

5. What are the major advantages of the ICI Strategies for:

Army instructors?

Their students?

Instructional Leaders?

6. What do you think are the major disadvantage of the ICI Strategies for:

Army instructors?

Their students?

Instructional Leaders?

4
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Appendix B

DATA TABULATION AND SUMMARY

Index to Data Tables

Section I - Combined Ratings

Summary Data
Suimiary of all data about each group in each cycle of the
evaluation.

* Student Characteristics ......................... Page B-l0
Summary of group totals and averages for item
used to define student characteristics in both
the self-paced and the ICI groups for each of
the two cycles of training evaluated.

e Summuary of Results .............................. Page B-11
Summary of group totals, averages, and percent
of possible rating scores for each major area of
competencies and reactions evaluated.

Student Achievement
Combined ratings for each group in each cycle shoving the
number and percent of students whose performance was rated
above, at, or below the Minimum Acceptable Level (MALP).

* Completion Tasks................................ Page B-14
Totals for each group showing performance above,
at, or below MALP for the average of all ratings
in the evaluation of completed food items in small
quantity cooking and small quantity baking.

e Procedures Ratings .............................. Page B-15
Totals for each group showing performance above,
at, or below MALP for the average of all ratings
in the evaluation of procedures followed in the
preparation of a food item in small quantity cook-
ing and baking.

* Confidence/Attitude rndicators .................. Page B-16
Totals for each group showing performance above,
at, or below MALP for the average of all ratings
of the confidence/attitude indicators shown dux-
ing the preparation of a food item in small quan-
tity cooking and baking.

* Cooking Skills.................................. Page B-l7
Totals for each group showing performance above,
at, or below MALP during the evaluation of cook-
ing skills.
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" Garrison Equipment.............................. Page B-18
Totals for each group showing performance above,
at, or below MALP during the evaluation of com-
petency with garrison equipment

" Recipe Conversion ............................... Page B-19
Totals for each group of the raw scores graded in
recipe conversion, showing percent of total stu-
dents achieving scores in various ranges.

Frequncy. Distribution of Rating. Scores
Students were rated on a scale of 0 to 4 that represented
performance at the desired level of performance (4); above
the minimum acceptable level of performance (3); at the min-
im~um acceptable level of performance (2); below the minimum
acceptable level of performance (1); or did not do (0).
These data show how many students in all groups were rated
at each level of the rating scale.

" Completion Tasks--Food Items .................... Page B-22
Frequency of rating scores on each food item pre-
pared in both small quantity cooking and in small
quantity baking.

* Completion Tasks--Criteria ...................... Page B-23
Frequency of rating scores for each criterion
used to evaluate the completed food item in small
quantity cooking and baking.

" Procedures ...................................... Page B-24
Frequency of rating scores for each criterion
used to evaluate the procedures followed by stu-
dents in the preparation of a food item in small
quantity cooking and baking.

" Confidence/Attitude Indicators .................. Page B-25
Frequency of rating scores for each of the confi-
dence/attitude indicators evaluated for students
during the preparation of a food item in small
quantity cooking and baking.

" Cooking Skills .................................. Page B-26
Frequency of rating scores on the criteria used
to evaluate cooking skills.

"*Garrison Equipment .............................. Page B-27
Frequency of rating scores on the criteria used
to evaluate competencies with garrison equipment.

" Garrison Equipment - By Item Average ............ Page B-28
Frequency of rating scores, based on the average
rating, for the individual item of garrison
equipment on which student competency vas evalua-
ted.

" Garrison Equipment - By item 7otal ............. Page B-29
Frequency of rating scores based on total of in-
dividual ratings for each itemA of garrison equip-
ment on which student competency was evaluated.
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0 Recipe Conversion .............................. Page B-30
Frequency of raw scores earned by each group in
the recipe conversion problems.

Combined !..!ns
These data show the total scores earned by each group (TOT);
the number of students in each group rated (N); the average
rating score (AVG); and the percent of the possible score
achieved(%) by each group in each cycle.

" Completion Tasks--Food Items ................... Page B-32
Combined ratings for both small quantity cooking
and baking in the evaluation of each food item
in each menu;

" Completion Tasks--Criteria ..................... Page B-33
Combined ratings in the evaluation of each criterion
used to evaluate the completed food items in both
small quantity cooking and baking.

" Procedures ..................................... Page B-34
Combined ratings for the evaluation of each of
the criterion evaluated in assessing the proce-
dures used by students in the preparation of a
food item in small quantity cooking and baking.

" Confidence/Attitude Indicators ................. Page B-35
Combined ratings for the evaluation of each of
the confidence/attitude indicators evaluated in
the preparation of a food item in small qwntity
cooking and baking.

" Cooking Skills ................................. Page B-36
Combined ratings for the evaluation of each cri-
terion used to assess student proficiency in
c6oking skills.

" Garrison Equipment by Criterion ................ Page B-37
Combined ratings for the evaluation of each cri-
terion used to assess student competency with
jarrison equipment.

" Garrison Equipment by Equipment Item ........... Page B-38
Combined ratings for the evaluation of student
competencies on each item of garrison equipment.

" Garrison Equipment by Task Competency .......... Page 8-39
Combined ratings for the evaluation of student
competency on groups of criteria by skill dem-
onstrated in using garrison equipment.

" Perceptions of Competency ................... Pages B42-843
Combined ratings for the students' own ratings of
their perceived competencies in task performance.

" Reactions to the Training Program .......... Pages B44-B45
Combined ratings for the studentsl reactions to
and perceptions of the training program.
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Small Quantity Cooking Combined Ratings
Combined ratings for both groups in each cycle on the comple-
tion tasks, procedures, and confidence/attitude indicators
evaluated in small quantity cooking only.

a Completion Tasks ............................... Page B-48
Total ratings of each group for the 3 criteria
used to evaluate the completed food item for each
of the 4 items on the small quantity cooking menus.

* Procedures ..................................... Page B-49
Total ratings of each group for the 11 criteria
used to evaluate the procedures followed by stu-
dents in preparing ne item on the menu for small
quantity cooking.

* Confidice/Attitude Indicators .................. Page B-50
Total ratings of each group for the 5 confidence/
attitude indicators evaluated in students when
preparing one item on the menu for small quantity
cooking.

Small Quantity Baking Combined Ratings
Combined ratings for both groups in each cycle on the comple-
tion tasks, procedures, and confidence/attitude indicators
evaluated in small quantity baking only.

* Completion Tasks ............................... Page B-52
Total ratings of each group for the 3 criteria
used to evaluate the completed food item for each
of the 5 items on the small quantity baking menus.

" Procedures ..................................... Page B-53
Total ratings of each group for the 11 criteria
used to evaluate the procedures followed by stu-
dents in preparing one item on the menu for small
quantity baking.

" Confidence/Attitude Indicators ................. Page B-54
Total ratings of each group for the 5 confidence/
attitude indicators evaluated in students when
preparing one item on the menu for small .quantity
baking.
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Section 2

Tabulated Data from Cycle I
Groups Starting Training 15 July 1981

and

Section 3

Tabulated Data from Cycle 2
Groups Starting Training 19 August 1981

Summary Data
Student characteristics and sunmary of individual student
ratings on all areas of training evaluated.

* Student Characteristics ............ Cycle 1--Pages B56-B57
Cycle 2--Pages B94-B95

Individual student totals and averages for each
item used to define student characteristics.

* Percent of Total Scores ........... Cycle 1--Pages B58-B59
Cycle 2--Pages B96-B97

Sumary of the total rating scores for each indivi-
dual student showing the percent of possible score
achieved.

Cycle 1--Pages B60-B61

* Suffmry by Task ....................Cycle 2--Pages B98-B99

Summary of the raw scores by individual student
for each task evaluated.

Frequency Distribution of Rating Scores
Students were rated on a scale of 0 to 4 that represented
performance at the desired level of performance (4); above
the minimum acceptable level of performance (3); at the mini-
mum acceptable level of performance (2): below the minimum
acceptable level of performance (1);and did not do (0). These
data show how many students were rated at each level of the
rating scale.

Cycle 1--Page B 62
* Completion Tasks--Food Items ........... Cycle 2--Page B100

Frequency of rating scores on each food item in
small quantity cooking and baking combined.

Cycle 1--Page B 63SCompletion Taak--Cztera...........Cycle 2--Page B101

Frequency of rating scores on each criterion used
to evaluate food items in mall quantity cooking
and in small quantity baking.



B-6

" Procedures ............................ Cycle 1--Page B 64Cycle 2--Page 8102

Frequency of rating scores on each criterion used
to evaluate procedures followed by students in pre-
paring a food item in both small quantity cooking
and small quantity baking.

Cycle 1--Page B 65
" Confidence/Attitude Indicators ........ Cycle 2--Page Bl3

Frequency of rating scores on each of the confidence/
attitude indicators evaluated in a student when pre-
paring an item in small quantity cooking and baking.

" Cooking Skills ........................ Cycle 2--Page B 66
Cycle 2--Page B104

Frequency of rating scores on each skill evaluated.

" Recipe Conversion ..................... Cycle 1--Page B 67
Cycle 2--Page B105

Frequency of raw scores attained by each group in
the evaluation of problems in recipe conversion.

" Garrison Equipment by Item ....... Cycle 1--Page B 68
......Cycle 2--Page B106

Frequency of rating scores for each piece of garrison
equipment on which students were rated.

" Garrison Equipment by Criteria ........ Cycle 1--Page B 69
.a.snCycle 2--Page B107

Frequency of rating scores for each criterion used
to evaluate student knowledge of garrison equipment.

Small Quantity Cooking Individual Student Scores

Cycle 1--Pages B 70-B 71* Completion Tasks ................ Cycle 2--Pages Bl08-B109

Individual student ratings for the 3 criteria used
to evaluate the completed food item of the 4 items
on the small quantity cooking menu.

Cycle 1--Pages B 72-B 73e Procedures ...................... Cycle 2--Pages B110-Blll

Individual student ratings for the 11 criteria used
to evaluate the procedures followed by students in
the preparation of one item on the menu of small
quantity cooking.
Confidexc/Attitude Idcors Cycle I-Pages B 74-B 75

ndica ... Cycle 2--Pages B112-B113

Individual student ratings for the 5 confidence/
attitude indicators evaluated during the prepara-
tion of one item on the menu of small quantity
cooking.
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Small Quantity Baking Individual Student Scores

SCompletion Tasks ....... Cycle 1--Pages B 76-B 77...........Cycle 2--Pages B114-Bl15

Individual student ratings for the 3 criteria used
to evaluate the completed food item of the 5 items
on the small quantity baking menu.

e Procedures ...................... Cycle 1--Pages B 78-B 79
Cycle 2--Pages B116-B117

Individual student ratings for the 11 criteria used
to evaluate the procedures followed by students inthe preparation of one item on the menu of small

quantity baking.
Cycle 1--Pages B 80-B 81

* Confidence/Attitude Indicators "'Cycle 2--Pages B118-B119
Individual student ratings for the 5 confidence/
attitude indicators evaluated during the prepara-
tion of one item on the menu of small quantity
baking.

Cooking Skills Individual Student Scores

Cycle 1--Pages B 82-B 83
* Cooking Skills ................... Cycle 2--Pages B120-B121

Individual student ratings for the 5 criteria used
to evaluate student performance in cooking skills.

Garrison Equipment Individual Student Scores

* Garrison Equipment by Criteria... Cycle 1--Pages B 34-B 85
Cycle 2--Pages B122-B123

Individual student ratings for the 15 criteria
used to evaluate student knowledge of each of two
items of garrison equipment.

Cycle 1--Page B 86
e Garrison Equipment by Item ............. Cycle 2--Page B124

Total raw scores for each individual student on
a specific item of garrison equipment. coining
the 15 criteria used to evaluate.

o Garrison Equipment by Task ............. Cycle 1--Page B 87
S Cycle 2--Page 8125

Total raw scores for each individual student oan
groups of criteria by skill demonstrated in using
garrison equipment.
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Recipe Conversion Scores

Cycle 1--Page B 88
* Recipe Conversion ..................... Cycle 2--Page B126

Individual raw scores and percent of possible scores
for each student in the recipe conversion problems.

Reaction Surveys

" Reactions to Task Competencies ......... Cycle 1--Page B 90
Cycle 2--Page B128

Combined group scores on each item rated by students
indicating their perceptions of competency to per-
form critical tasks.

" Reactions to the Training Program ..... Cycle 1--Page a 91
Progam....Cycle 2--Page 8129

Combined group scores on each item rated by students
indicating their evaluation of various aspects of
their training.
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Learning Strategies Training Pra
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COMBINED RATINGS

Cycle 1
Groups Starting Training 15 July 1981

Cycle 2
Groups Starting Training 19 August 1981



B-10

STUDENT CHARACTERISTICS

STUDENT ICI ICI ICI Self-Paced Self-Paced Self-Paced

CHARACTERISTIC Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT % TOT % TOT % TOT % TOT % TOT %

Group Size 18 16 34 18 14 32

Regular Army 10 55.6 11 68.8 21 61.8 14 77.8 12 85.7 26 81.3

Army Reserve 4 22.2 2 12.5 6 17.6 1 5.6 0 0.0 1 3.1

Natl. Guard 4 22.2 3 18.8 7 20.6 1 5.6 2 14.3 3 9.4

SEX

Male 16 88.9 14 87.5 30 88.3 15 83.3 11 78.6 26 86.7

Female 2 11.1 2 12.5 4 11.8 1 5.6 3 21.4 4 13.3

RACE

Caucasian 11 61.1 9 56.3 20 58.8 9 50.0 7 50.0 16 50.0

Black 7 38.9 5 31.3 12 35.3 5 27.8 4 28.6 9 28.1

Other 0 0.0 2 12.5 2 5.9 2 11.1 3 21.4 5 15.6

Averaqe Aqe 21.1 21.1 21.1 20.6 19.4 20.1

Educ. Level 10.6 11.3 10.6 10.5 10.1 10.3

APTITUDE
SCORES

OF 91.3 93.5 92.8 98.3 91.3 95.1

GT 92.7 93.1 92.9 94.4 90.0 92.8

Prerequisite
Score Not Met 4 22,2 3 18.8 7 20.6 3 16.7 2 14.3 5 15.6

CO 92.1 93.7 92.8 93.6 92.0 92.9

FA 90.8 94.6 92.6 9. 93.1 94.5

EL 90.8 79.5 85.5 95.4 87.7 91.9

GM 89.3 86.0 87.8 96.2 86.9 91.9

MM 90.8 89.4 90.1 95.4 88.7 92.3

CL 92.3 96.0 94.0 94.9 92.9 94.0

ST 89.9 82.0 86.2 97.1 91.1 94.3

SC 88.4 93.8 90.9 93.5 89.3 91.6

PREVIOUS
AIT FAILS 1 5.6 0 0.0 1 2.9 4 22.2 0 0.0 4 12.5

(') Course prerequisites require a standard score of 90 or higher in OF or GT.

• -- . .. .. . ... .. .. .. ' ' ' ... .. IIF II . .. . ... . . -- I I Ill l I il l m " ' i l i I



SUMMARY OF RESULTS B-11
Evaluation of the Learning Strategies Training Program

94BI0 - Fort Lee, Virginia

I11 E-4

I3 0 Gr.U r.a 3 1 5 0 0 5

Totals 933 933 451 14 1142 91 1342 372

Criteria (N) 390 340 155 70 450 16 521 120

Mean 2.4 2.4 2.9 2.4 2.5 5.7 2.6 3.1

Percent of Possible 59.8 68.6 7.7 58.9 63.1 35.7 85.9 775
ICI GROUP CYCLE 1

Totals 933 73 456 154 1142 Il 1342 21
Criteria (N) 396 340 155 70 465 16 513 120

Mean 2.4 2.7 2.9 2.4 2.5 6.7 2.6 3.0
Percent of Possible 60.8 68.6 72.7 54.0 63.1 35.7 85.9 77.2

ICI GRPSUP CYCLE 
Totals 89 72 07 54 2185 202 130 84

Criteria (N) 396 330 145 50 45 16 134 150
Mean 2.4 2.6 2.7 2.9 2.5 6.9 2.6 3.0

Percent of Possible 60.5 6.6 67.3 54.0 63.7 36.5 85.0 75.2

SELF-PACED GROUP CYCLE 
Totals 891 712 37 125 2 202 23 822

Criteria (N) 376 30 13 10 45 14 154 20
Mean 2.4 2.6 2.8 2.1 1.5 6.3 2.6 2.0

Percent of Possible 56.1 64.2 6.3 54.0 63.6 33.2 85.4 76.2

SELF-PACED GROUP CYCLE 1
Totals 874 716 371 124 29 1 1 7 3 224

Criteria (N) 36 302 12 70 45 14 345 20
Mean 2.4 2.5 2.5 2.1 1.6 4.9 2.2 2.7SELF-PACED GROUPS CCLE 2

Totals 179 171 73 248 25 1 1 322 54
Criteria (N) 37 30 2& 139 0 40 14 545 200

Mean 2.2 2.3 2.5 2.1 1.5 7.4 2.4 2.7

Percent of Possible 57.6 60.4 63.4 53.5 40.6 32.1 78.0 68.3
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O3MBXNED RATINGS

Cycle 1 -- Cycle 2

Student Achievement
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Completion Tasks
Small Quantity Cooking and Baking

(Based on average rating for each food item)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle I Cycle 2 Combined

TOT tTOT To TOT TOT % TOT %

Items 129 132 261 123 119 242
Rated

DLP 5 3.9 7 5.3 12 4.6 7 5.7 4 3.4 11 4.5
MALP 96 74.4 97 73.5 193 73.9 89 72.4 87 73.1 176 72.7
NOGO 28 21.7 28 21.2 56 21.5 27 22.0 28 23.5 55 22.7

Completion Tasks
Small Quantity Cooking and Baking

(Based on total criteria rated for each food item)

ICI GROUPS SELF-PACED GROUPS
Cycle I Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT % TOT % TOT • TOT % TOT % TOT %

Criteria 390 396 786 369 357 726
Rated N=

DLP 38 9.7 51 12.9 89 11.3 40 10.8 23 6.4 63 8.7
MALP 290 74.4 287 72.5 577 73.4 268 72.6 267 74.8 535 73.7
NOGO 62 15.9 58 14.6 120 15.3 61 16.5 67 18.8 128 17.6

DLP = Performed or rated at the desired level of performance.
MALP = Performed or rated at or above the minimum acceptable level of performance.
NOGO - Performed or rated below the minimum acceptable level of performance.

MANN&A,
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Procedures Ratings
Small Quantity Cooking and Baking

(Based on average rating for each student)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined cycle 1 Cycle 2 Combined

TOT % TOT % TOT % TOT % TOT % TOT %

students 32 30 62 29 28 57
Rated N=

DLP 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
MALP 30 93.8 25 83.3 55 88.7 26 89.7 21 75.0 47 82.5
NOGO 2 2.2 5 16.7 7 11.3 3 10.3 7 25.0 10 17.5

Procedures Ratings

Small Quantity Cooking and Baking

(Based on total criteria rated for each student)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined

TOT % TOT • TOT • TOT % TOT % TOT •

criteria 339 330 669 301 308 609
Rated N-

DLP 98 28.9 25 7.6 123 18.4 54 17.9 19 6.2 73 12.0
MALP 193 56.9 260 78.8 453 67.7 207 68.8 236 76.6 443 72.7
NOGO 48 14.2 45 13.6 93 13.9 40 13.3 53 17.2 93 15.3

DLP = Performed or rated at the desired level of performance.
MALP - Performed or rated at or above the minimum acceptable level of performance.
HOGO = Performed or rated below the minimum acceptable level of performance.
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Confidence/Attitude Indicator Ratings
Small Quantity Cooking and Baking

(Based on average rating for each student)

ICI GROUPS SELF-PACD GROUPS
cycle 1 Cycle 2 Combined Cycle I Cycle 2 Combined

TOT % TOT % TOT % TOT % TOT % TOT %

Students 32 30 62 29 28 57
Rated N-

DLP 3 9.4 0 0.0 3 4.8 0 0.0 0 0.0 0 0.0
MNLP 26 81.3 30 100.0 56 90.3 26 89.7 27 96.4 53 93.0
NOGO 3 9.4 0 0.0 3 4.8 3 10.3 1 3.6 4 7.0

Confidence/Attitude Indicator Ratings
Small Quantity Cooking and Baking

(Based on total criteria rated for each student)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle I Cycle 2 Combined

TOT TOT % TOT % TOT % TOT % TOT %

criteria 155 150 305 142 139 281
Rated N-

DLP 50 32.3 17 11.3 67 22.0 18 12.7 12 8.6 30 10.7
MALP 90 58.1 122 81.3 212 69.5 109 76.8 116 83.5 225 80.1
NOGO 15 9.6 11 7.3 26 8.5 15 10.5 11 7.9 26 9.2

DLP = Performed or rated at the desired level of performance.
mALP - Performed or rated at or above the minimum acceptable level of performance.
NOGO = Performed or rated below the minimum acceptable level of performance.
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Cooking Skills

(Based on average rating for each student)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined

TOT % TOT % TOT % TOT % TOT % TOT %

Students
RatedN 14 10 24 14 12 26

DLP 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0

MALP 10 71.4 5 50.0 15 62.5 9 64.3 6 50.0 15 57.7
NOGO 4 28.6 5 50.0 9 37.5 5 35.7 6 50.0 11 42.3

Cooking Skills

(Based on total criteria rated for each student)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined

TOT 1 TOT % TOT I TOT % TOT I TOT I

Criteria 70 50 120 70 60 130
Rated N-

DLP 6 8.6 2 4.0 8 6.7 6 8.6 5 8.3 11 8.5
MALP 50 71.4 31 62.0 81 67.5 48 68.6 43 71.7 91 70.0
NOGO 14 20.0 17 34.0 31 25.8 16 22.8 12 20.0 28 21.5

DLP = Performed or rated at the desired level of performance.
MALP = Performed or rated at or above the minimum acceptable level of performance.
NOGO - Performed or rated below the minimum acceptable level of performance.
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Garrison Equipment

(Based on average rating for each equipment item)

ICI GROUPS SELF-PACED GROUPS
cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combiad

TOT % TOT % TQT % TOT % TOT % TOT %

Equip N= 30 31 61 23 27 50
Rated.301

DLP 0 0.0 1 3.2 1 1.6 0 0.0 0 0.0 0 0.0
MALP 23 76.7 24 77.4 47 77.0 8 34.8 8 29.6 16 32.0
NOGO 7 23.3 6 19.4 13 21.3 15 65.2 19 70.4 34 68.8

Garrison Equipment

(Based on total criteria rated for each equipment item)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined

TOT % TOT % TOT % TOT % TOT % TOT •

Criteria 447 465 912 345 405 750
Rated N=

DLP 106 23.7 67 14.4 173 19.0 22 6.4 0 0.0 22 2.9
MALP 268 60.0 349 75.1 517 56.7 188 54.5 214 52.8 402 53.6
WOGO 73 16.3 49 10.5 122 13.3 135 39.1 191 47.2 326 43.5

DLP = Performed or rated at the desired level of performance.
MALP = Performed or rated at or above the minimum acceptable level of performance.
NOGO = Performed or rated below the minimum acceptable level of performance.
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Recipe Conversion

(Based on total number of items correct)

NUMBER ICI GW3UPS SELF-PACED GROUPS

CORRECT Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT % TOT % TOT % TOT 4 TOT % TOT 0

0-3 4 25.0 7 43.8 11 34.4 5 35.7 3 21.4 8 28.6

4-7 7 43.8 1 6.3 8 25.0 6 42.9 5 35.7 11 39.3

8-11 5 31.3 3 18.8 8 25.0 2 14.3 2 14.3 4 14.3

12-15 0 0.0 3 18.8 8 9.4 0 0.0 4 28.6 4 14.3

15-19 0 0.0 2 12.5 2 6.3 1 7.1 0 0.0 1 3.6

Students N 16 16 32 14 14 28

ii
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COMBINED RATINGS

Cycle 1 -- Cycle 2

Frequency of Rating Scores

Completion Tasks
Procedures

Confidence/Attitude Indicators
Cooking Skills

Garrison Equipment
Recipe Conversion

Key to Rating Scale

0 - Not present (not done)
1 - Present (done) but not minimally acceptable
2 - Present (done) but only minimally acceptable (MALP).
3 - Present (done) above MALP.
4.- Present (done) at desired level for given conditions (DLP).



B-22 FREQUENCY OF RA-ING SCORES

Ccmpletion Tasks -- Food Items
Small Quantity Cooking and Baking

ICI GROUP ICI GRUP ICI GRIW
FOOD ITEM Cycle 1 M-129 Cycle 2 N-132 Comined M-261

0.12 3 4 0 1 2 3 4 0 1 2 3 4

1 Salad 0 2 12 2 0 0 3 10 1 1 0 5 22 3 1

2 Soup 0 5 7 3 0 0 2 9 2 0 0 7 16 5 0

3 Entre 0 4 8 2 0 0 5 8 2 0 0 9 16 4 0

4 Vegetable 0 3 6 3 0 0 6 5 3 0 0 9 11 6 0

5 Baking Powder Biscuits 0 7 6 2 0 1 4 4 4 2 1 11 0 6 2

6 Plain Muffins 0 4 6 3 0 0 3 10 2 0 0 7 16 5 0

7 French Toast 0 2 8 1 0 0 1 3 1 0 0 3 11 2 0

8 Plain Omelet 0 0 2 2 0 0 1 6 3 0 0 1 8 5 0

9 Chocolate Cake 0 1 6 6 2 0 1 4 8 2 0 2 10 14 4

10 Butter Cream Frosting 0 0 4 7 3 1 0 7 5 2 1 0 11 12 5

TOTAL 0 D i. - f. N. .4 ,o N IV C4s N

PERCNT OF TOTAL 0f ~ i c n ~ i '0%
0 '-0.wm' -4 0 5 'i in 000 M

N' In N' #4 iN (' 4 In ('4

FOOD ITEM SZLF-PA GP SI-PACED GP SEI-PACED GROW

Cycle 1 3U123 Cycle 2 3-119 Combined N- 242

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

1 Salad 0 4 7 3 0 0 3 6 1 1 0 7 13 4 1

2 Soup 0 2 9 2 0 0 4 5 2 0 0 6 14 4 0

3 Entre 0 2 7 5 0 0 2 10 2 0 0 4 17 7 0

4 Vegetable 0 4 7 2 1 0 4 6 4 0 0 8 13 6 1

5 Baking Powder Biscuits 0 7 6 0 0 1 7 5 1 0 1 14 11 1 0

6 Plain Muffins 0 4 6 3 0 0 5 6 3 0 0 9 12 6 0

7 French Toast 0 1 3 0 0 0 2 6 2 1 0 3 9 2 1

8 Plain Omelet 0 1 7 2 0 0 0 4 0 0 0 1 11 2 0

9 Chocolate Cake 1 1 2 5 5 0 0 7 5 1 1 9 10 6

10 Butter Cream Frosting 0 0 9 11 1 0 0 10 2 1 0 0 19 13 2

P-4 to MW %0 r 4 f in N v N "' co cc V4
TOTAL N' %a' 4(4 a0 n 441 e4

r4

"rI Mr n aeWO Nova q t
N on eq Mt In 4 e 0 .4

,, i in, ,j
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Completion Taks - FOo Items
Small Quantity Cooking and Baking

XCI GROUP ICI GROUP ICI GROUP
CRITERION Cycle 1 V - 390 Cycle 2 N - 396 Combined N - 786

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

CRITERION 1--Taste/Flavor 0 14 42 50 14 2 11 50 51 18 2 25 92 111 32

CRITERION 2--Appearance 0 21 60 34 15 2 30 59 37 14 2 41 119 71 29

CRITERION 3--Texture 0 27 47 47 9 2 21 53 37 19 2 48 100 84 28

a N at P- 4 0 P4 Mi i0 ,-4 %0 v ID M%TOTAL C% v v f" An %a N In V4 C4 d 0.4 H4 P4 . 4 f"I e

PB~wTF TOTAiL 00 9 4 '1 1~ 1n t4 0 0n %D0 OD
a % c 0 0 .4 MW 0 .4f N4 0; 0; AW ..4 (in MW 94 v enI H4 H4 " (i r4

SELF-PACED GROUP SELF-PACED GRUP SELF-PACED GROUP
CRITERION Cycle 1 N - 369 Cycle 2 N - 357 Combined N - 726

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

CRITERION -- Taste/Flavor 1 13 47 50 12 1 19 48 46 5 2 32 95 96 17

CRITERION 2--Appearance 1 23 52 33 14 1 21 61 27 9 2 44 113 60 23

cRITERION 3-Texture 1 22 47 39 14 1 24 50 35 9 2 46 97 74 23

MO I D M4 0 v 0% 0o MW wO 0 fnITOTAL in v0 PS P4 %

PEREO TTAIL P '04waaCIn a% MW 0 0 r q 0 0 to .I 0D.4 MS MS M4 H4 V W4 0
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Procedures
Small Quantity Cooking and Baking

CI GRUP ICI GROUP ICI GROUP
CRITERION Cycle 1 N-339 Cycle 2 H-330 Combined N-669

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

CRITERION 1--Wahed hands. 1 1 0 6 16 1 0 8 12 9 2 1 0 18 27
CRITERION 2--Read recipe. 0 4 7 5 16 0 3 10 13 4 0 7 17 18 20
CRITERION 3--Checked equient 2 1 3 13 12 0 1 13 15 1 2 2 16 28 13
CRITERION 4--Assembled utensils 0 1 4 18 9 0 2 13 12 3 0 3 17 30 12
CRITERION 5--Assembled ingred. 0 1 8 9 14 0 2 13 12 3 0 3 21 21 17
CRITERION 6--Followed recipe 1 3 11 9 6 0 4 18 8 0 1 7 29 17 6
CRITERION 7--Sanitation & Safety 1 4 12 11 4 0 9 12 8 1 1 13 24 19 5
CRITERION 8--No waste 0 6 7 11 8 2 2 8 15 3 2 8 15 26 11
CRITERION 9--Cooking skills 1 5 13 8 4 1 8 12 9 0 2 13 25 17 4
CRITERION 10--Clean as you go 1 8 7 13 1 0 4 16 10 0 1 12 23 23 1
CRITERION 1--Claned after task 0 7 7 11 6 1 5 10 13 1 1 12 17 24 7

TOTAL t- 4 o V 0 Ln 0 eq % sn M 4 M 4 en

q.0 24 01 M C% 4 0 C v N
94 9-4 Hl CM N

PERCNT0OrTTAL 1 11 In 94 tl W! -! ": 94- i
CR CEOM en .0 N 0 O4 6 v4 N 0 3 %D 0

14 C4 Me " v4 M E% IM en94

SRIn-PACED SELF-PACED SELF-PACE
CRITERION Cycle 1 N-301 Cycle 2 3-308 Combined N-609

0 12 34 0 12 34 0 123 4

CRITERIN1--Vasbed Hands. 0 2 1 2 15 0 1 6 14 7 0 3 7 16 22
CRITERION 2-Read recipe 0 2 10 11 6 0 4 11 12 1 0 6 21 23 7
CRITERION 3--Checked equipment 0 0 11 13 5 1 3 11 11 2 1 3 22 24 7
CRITERION 4-Assebled utensils 0 1 11 12 4 0 2 11 12 3 0 3 22 24 7
CRITERION 5-Assembled ingred. 0 2 8 9 9 0 1 13 12 2 0 3 21 21 11
CRITERION 6-Followed recipe 1 7 10 55 0 10 10 8 0 1 17 20 13 5
CRITERION 7--anitation & safety 0 4 17 8 0 1 8 14 5 0 1 12 31 13 0
CRITERION 8--No waste 0 2 10 10 5 0 2 12 12 2 0 4 22 22 7
CRITERION 9--Cooking skills 0 4 15 6 2 0 8 10 10 0 0 12 25 16 2
CRITERION 10-Clean as you go 1 7 14 7 0 1 6 15 5 1 2 13 29 12 1
CRITERION 11--Cleaned after task 0 7 7 10 3 1 4 14 8 1 1 11 21 18 4

M'm CO V M 1 V atC r, 4M% % r. -1 N

TOTL 10% In v N 09V4 0W Ot=
P4 949r4 Nl N

PERCETF TTAL It 0 QO 0! M0!M l GM r!C 0 !1r

M Cl1 a , M4 in 94 In %a 4 v in M C
94f 1e4 M4 (E4 M fn 94



FREQUDNCY OF RATZG SCORES B-25

Confidence/Attitude Indicators
Small Quantity Cooking and Baking

ICI GROUP ICI GROUP IC! GROUP
CRITZRIOK Cycle 1 N-155 Cycle 2 3-150 Combined H-305

012 3 4 0 12 34 01 23 4

CRITERION 1--Proceeded with-

out false ttst 1 2 6 11 12 0 2 8 16 4 1 4 14 27 16

CRITERIN 2--Attended to own 0 4 6 11 9 0 2 6 19 3 0 6 12 30 12
actions.
CITERI3--Staydfocused 1 2 4 14 10 0 2 7 15 6 1 4 11 29 16
on task.
CRITERION 4--Beained cool 2121410 0011172 21133112
under fire.
CRITELRIlON 5--Showed concernRoRIt-.e1 1 12 8 9 0 5 7 16 2 1 6 19 24 11
for quality.

TOTAL u1 2%3 4 M W 2 4 N 1 v W

PERCETOF TOTAL aff.M O O O~D O

M %a 9% o N H t- %0 M4 H q0 4 9 9

0 4O 8 0 1 0 1 9 4 4 en 5 7 30 5M

SELF-PACED SEI -PACED SELF-PACED

actions.CRRTERI Ce3--Stayed focused 04 1 2 01 19 051431

0 1 8 2 35 0 1 2 39 4 0 1 24 3 4

on task.

-iZt-rOn 4--Proosened with-

R- i 0 1 8 15 4 0 0 1215 1 0 130 30 5
under fire.CRITUICOIS--Showed oncern 0 41C 8 5 0 7 9 3 0 11 1817 8
for quality. , .

0 8 5 C1 6 192 0 5 13

0 1 8 15TA4 0 0 12 15'1 0 1 3030

c~~i~~mo0O 5--Oee cocrn410850 7~-4 0 1 81

P4 ~ ~ 0e%00 4In H (4 0-4C r
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Cooking Skills

ICI GROUP ICI GROUP ICI G P
CRITERION Cycle 1 U-70 Cycle 2 N-50 Combined N-120

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

CRITERI 1-inely dded 0 3 7 3 1 0 3 5 2 0 0 6 12 5 1
fresh cabbage.
CRITER 2-Dicdfresh0 3 4 7 0 0 5 3 2 0 0 8 7 9 0
veet peper (1/2 inch).
CRITERION 3--Sliced fresh 1 2 3 7 1 0 0 7 2 1 0 1 10 9 4
pared cucuber (1/1 inch).
CRITERIO 4-Cutting tomatowde 8.0 1 3 7 3 0 0 7 2 1 0 1 10 9 4
wedges (8).

CRITERI -akinga0 4 5 4 1 2 3 4 0 2 7 9 4 2
b r o w n r o u x . . M M t

TOA qN N ,- 04 N VF

SEI -PAE. 8SW-PAZ SEWN-PACED
CRITERIONI Cycle 1 N-70 Cycle 2 N-6 Combined H-130

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

CRITERION 1--Finely shredded 1 5 6 1 0 0 10 1 1 1 1 15 7 2
fresh cabbage.
CRITERIO2-Diedfresh0 3 8 3 0 0 2 8 11 0 5 16 4 1
sweet pepper (1/2 inch).
CRTERIO 3-Sliedfesh0 2 6 2 1 1 5 4 1 1 5 7 10 3
pared cucumber (1/8 inch).
CRITER O 4--Ctting tomato 0 3 8 1 2 0 5 4 2 1 0 8 12 3 3
wedges (8).
CRITERIO -akinga1 3 5 4 1 2 1 7 1 1 3 4 12 5 2
brown roux.

Mv 0 0 %0 M OW 0 v 0 In I
TO Tq M M M N tq ,-4

N COM In in i- N S
M4 IV SM



FREQUENCY OF RATING SCORES B-27
Garrison Equipment

(Based on individual ratings for each criterion.)

ICI GROUP ICI GROUP ICI GROUP
CRITERION Cycle 1 N-447 Cycle 2 n465 Combined N-912

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

1. Checked equipment 1 3 7 11 8 0 1 12 12 3 1 4 19 26 11
2. Explained checking purpose 1 1 10 10 8 0 1 10 16 4 1 2 20 26 12
3. Observed safety precautions 1 3 7 10 9 0 4 10 11 6 1 7 17 21 15
4. Explained safety precautions 1 0 8 13 8 0 1 12 12 6 1 1 20 25 14
5. Started equipment properly 3 4 6 9 8 0 2 15 9 5 3 6 21 18 13
6. Operated equipment properly 3 3 7 9 8 0 3 16 7 5 3 6 23 16 13
7. Explained starting procedures 3 2 11 5 8 0 3 11 13 4 3 5 22 18 12
8. Stopped equipment properly 1 4 9 7 9 0 1 14 11 5 1 5 23 18 14
9. Explained stopping procedures 1 2 11 10 6 0 1 16 10 4 1 3 27 20 10

10. Disassembled properly 4 2 9 9 6 1 4 9 13 4 5 6 18 22 10
11. Explained disassembling 1 1 13 8 7 1 4 8 13 5 2 5 21 21 12
12. Cleaned equipment properly 4 8 7 4 7 0 6 12 10 3 4 14 19 14 10
13. Explained cleaning procedure 2 8 7 10 3 0 7 9 12 3 2 15 16 22 6
14. Reassembled equip. properly 1 2 14 7 6 0 5 111 0 5 1 7 25 17 11
15. Explained reassembling 1 2 15 5 5 0 4 12 10 5 1 6 27 15 10

TOTAL w In .4 r- lD N r- r- N r- 0 N co MN V I ,0 O 'a r- r- 0 0" M 4 r-
-I 4 4 -4 H M M .- I

PERCENT OF TOTAL I I 01 1 I I w 9 .! P1 0 0
0O0 j 0D M 00o r V MO V N 0%

.4 M"N N -4 MM .4 4 M MM .4

SELF-PACED SELF-PACED SELF-PACED
CRITERION Cycle 1 N-345 Cycle 2 N-405 Combined N-750

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

1. Checked equipment 1 8 10 3 1 1 9 13 4 0 2 17 23 7 1
2. Explained checking purpose 2 4 11 6 0 1 8 13 5 0 3 12 24 11 0
3. Observed safety precautions 5 4 10 3 1 2 8 11 6 0 7 12 21 9 1
4. Explained safety precautions 3 2 13 4 1 2 7 i 7 0 5 9 24 11 1
5. Started equipment properly 4 8 5 2 4 4 10 12 1 0 8 18 17 3 4
6. Operated equipment properly 5 7 5 3 3 5 9 12 1 0 10 16 17 4 3
7. Explained starting procedures 5 8 5 4 1 3 13 9 2 0 8 21 14 6 1
8. Stopped equipment properly 3 4 8 5 2 4 13 8 2 0 7 18 16 7 2
9. Explained stopping procedure 3 4 11 2 3 3 10 12 2 0 6 14 23 4 3

10. Disassembled properly 5 5 8 4 1 1 14 8 4 0 6 19 16 8 1
11. Explained disassembling 4 5 9 4 1 4 8 10 5 0 8 13 19 9 1
12. Cleaned equipment properly 3 7 10 2 1 5 8 10 4 0 8 15 20 6 1
13. Explained cleaning proced. 3 6 9 3 1 5 9 10 3 0 8 15 19 6 1
14. Reassembled equip. properly 4 3 13 1 2 3 10 11 3 0 7 13 24 4 2
15. Explained reassembling 4 4 4 4 0 3 9 12 3 0 7 13 16 7 0

TOTAL w C o in r4rA r4 iln 0 c
IVP~ If ~ ~ V %0 t O N 00 N

PERCENT OF TOTAL 9 4i 0 0 Ifl 0 0 O
0n M V %0 .4 In Mt 0 MOO M N
V4 NM .4 P4Mw .4 V4 M V r4
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Garrison Equipment
Basd on avrage ratings for each equiint item

ICI GROUP ICI GROUP ICI GROUP
EQuzPEw It Cycle I N-20 Cycle 2 N-31 Cobined 3-51

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

Milk Dispenser 0 4 0 0 0 00 3 2 0 0 4 3 2 0

Hobart ixer 0 0 1 3 0 0 0 2 2 1 0 0 3 5 1

Coffee Urn 0 0 2 2 0 0 2 2 0 0 0 2 4 2 0

Heat Slicer 0 0 3 2 0 0 2 1 0 0 0 2 4 2 0

Deep Pat Fryer 1 1 0 0 0 0 2 1 0 0 1 3 2 0 0

Convection Oven 0 1 2 2 0 0 1 2 0 0 0 2 4 2 0

Ioe Creamtachine 0 0 0 3 0 0 0 2 0 0 0 0 2 3 0

Gas Griddle 0 0 2 1 0 0 0 6. 0 0 0 0 8 1 0

TOTAL %0 0 M , o r- at V 4 e4 M 0% t'

r4 r4 r4 . 4 NM

PERETOF TTAL I 0M 1 0 0 It 1 0: It i')SfO0!
M' 0 en 0 0 r4 C4 Me r4 r4 r. r-

SVPPCDSBLF-PACED SRLP-PACED
EgUInu Ii Cycle 1 U-23 Cycle 2 M-27 COwained N-50

0 1 2 3 4 0.1 2 3 4 0 1 2 3 4

Milk Dispenser 1 1 1 0 0 0 1 2 0 0 1 2 3 0 0

Hobart Mixer 0 0 1 1 0 0 2 1 0 0 0 2 2 1 0

Coffee Urn 1 3 1 0 0 2 1 0 0 0 3 4 1 0 0

meat Slicer 0 1 1 1 0 1 2 0 0 0 1 3 1 1 0

Deep Fat Pzyer 1 1 0 0 0 1 1 0 0 0 2 2 0 0 0

Convection Oven 1 2 0 0 0 0 3 2 0 0 1 5 2 0 0

Ice Cream Machine 1 1 0 0 0 1 4 0 0 0 2 5 0 0 0

Gas Griddle 0 1 2 0 0 0 0 3 0 0 0 1 5 0 0

TOTAL '-I C4 r4

PRENIT OFTOTAL 'i 9or 0 tn w0 00000 999
N V4o00 o0 oo4W' (' 4 '



FREQUENCY OF RATING SCORES B-29

Garrison Equiiment
(Based on individual ratinq for each equiment item.)

ICI GROUP ICI GROUP ICI GROUP
EQUIPNENT ITEM Cycle 1 N-447 Cycle 2 N-465 Combined W-912

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

Milk Dispenser 3 21 37 0 0 0 1 13 34 27 3 22 50 34 27

Hobart Mixer 4 3 6 18 28 0 2 21 16 36 4 5 27 34 64

Coffee Urn 0 0 24 31 6 2 18 34 6 0 2 18 58 37 6

Neat Slicer 3 5 .13 24 29 0 10 27 8 0 3 15 40 32 29

Deep Pat Pryor 16 6 6 0 0 0 11 25 9 0 16 17 31 9 0

Convection oven 2 5 32 26 11 0 0 18 26 1 2 5 50 52 12

Ice Cream Machine 0 3 7 13 21 0 4 14 9 3 0 7 21 22 24

Gas Griddle 0 2 16 15 11 0 1 25 64 0 0 3 41 79 11

TOTAL OD in r,- C p N r.. r- C4 r,. o 0 0o
WN I V N IV r r w

PERCIT OF TOTAL I "
4W I 11 O ,4 9 o M ,- .

%D 0r4W cc( 000 co V M 0 1 N 0%
1 M N4 N if M -4 -4 ,w" M w

SELF-PACED SELF-PACED SELF-PACED
EQUIPNT ITEM Cycle 1 Nm-345 Cycle 2 N-405 Combined H-750

0 1 2 3 4 0 1 2 3 4 0 1 2 3 4

Milk Dispenser 12 5 16 11 1 0 14 21 10 0 12 19 37 21 1

Hobart Mixer 2 1 2 9 16 2 6 33 4 0 4 7 35 13 16

coffee Urn 16 21 32 6 0 16 25 4 0 0 32 46 36 6 0

Neat Slicer 1 5 20 14 5 2 31 12 0 0 3 36 32 14 5

Deep Pat Fryer 6 18 6 0 0 14 16 0 0 0 20 34 6 0 0

Convection Oven 11 14 20 0 0 0 14 55 6 0 11 28 75 6 0

Ice Cream Machine 7 13 10 0 0 12 39 17 7 0 19 52 27 7 0

Gas Griddle 0 3 32 10 0 0 0 20 25 0 0 3 52 35 0

TITn C 0 N 0 N NDm 0 ,-4 Ln o N N
TOTAL 0 M N 40 %0in 0 N

u-I r4 4 r4 NM

ParjoDIOr TOTAL N in W 0 0 n0 DO

gb V 0 r4 efl QN MO M
'-I N .4 r4 p



B-30 FREQUENCY OF RAW SCORES

Recipe Conversion

ICI GROUPS SELF-PACED GROUPS
Corec Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
Correct N-16 N-16 N-32 N-14 N-14 N=28

0 2 3 5 2 1 3

1 1 2 3 2 1 3

2 0 1 1 1 0 1

3 1 1 2 0 1 1

4 1 1 2 2 0 2

5 2 0 2 2 1 3

6 2 0 2 1 2 3

7 2 0 2 1 2 3

8 2 2 4 1 2 3

9 1 0 1 1 0 1

10 0 1 1 0 0 0

11 2 0 2 0 0 0

12 0 1 1 0 2 2

13 0 0 0 0 1 1

14 0 2 2 0 0 0

15 0 0 0 0 1 1

16 0 0 0 1 0 1

17 0 0 0 0 0 0

i8 0 2 2 0 0 0

19 0 0 0 0 0 0
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COMBINED RATINGS

Cycle 1 -- Cycle 2

Rating Tabulation Summaries

Completion Tasks

Procedures
Conffdence/Attitude Indicators

Cooking Skills
Garrison Equipment

Key to Tabulation Categories

N - Total number of individual criterion rated.
TOT - Sum of ratings on all criteria.
AVG - Mean score of all ratings (TOT divided by N)

- Percent of possible score (Possible - N times 4)



8-_32 COMPLETION TASK RATINGS

Small Quantity Cooking and Baking
suminmary by Food Item

ICI Cycle 1 ICI Cycle k ICI COMBINED

TOT N AVG %TOT N AVG % TOT N AVG 4

salad 118 48 2.5 61.5 102 45 2.3 56.7 220 93 2.4 59.1

Soup 98 45 2.2 54.4 86 39 2.2 55.1 184 84 2.2 54.8

Entre 98 45 2.1 54.4 97 45 2.2 53.9 195 90 2.2 54.2

Vegetable 79 36 2.2 54.9 87 42 2.1 51.8 166 78 2.1 53.2

COOKING ITEMS 393 174 2.3 56.5 372 171 2.2 54.4 765 345 2.2 55.4

Biscuits 87 45 1.9 48.3 109 45 2.4 60.6 196 90 2.2 54.4

muffins 84 39 2.2 53.8 99 45 2.2 55.0 183 84 2.2 54.5

French Toast 72 33 2.2 54.5 34 15 2.3 56.7 106 48 2.2 55.2

omelet 35 12 2.9 72.9 73 30 2.4 60.8 108 42 2.6 64.3

Chocolate Cake 132. 45 2.9 73.3 146 45 3.2 81.1 278 90 3.1 77.2

Frosting 130 42 3.1 77.4 125 45 2.8 65.4 255 87 2.9 73.3

BAKING ITEMS 540 216 2.5 67.5 586 225 2.6 65.1 1126 441 2.6 63.8

GRO)UP TOTALS 933 390 2.4 59.8 958 396 2.4 60.5 1891 786 2.4 60.1

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG % TOT N AVG % TO N AVG %

Salad 101 42 2.4 60.1 71 33 2.2 53.8 172 75 2.3 57.3

Soup 92 39 2.4 59.0 71 33 2.2 53.8 163 72 2.3 56.6

Entre 105 42 2.5 62.5 93 42 2.2 55.4 .198 84 2.4 58.9

Vegetable 95 42 2.3 56.5 92 42 2.2 54.8 187 84 2.2 55.7

COOKING ITEMS 393 165 2.4 59.5 327 150 2.2 54.5 720 315 2.3 57.1

Biscuits 65 39 1.7 41.7 68 42 1.6 40.5 133 81 1.6 41.0

Muffins 87 39 2.2 55.8 90 42 2.1 53.6 177 81 2.2 54.6

French Toast 27 12 2.3 56.3 80 33 2.4 60.8 107 45 2.4 59.4

Omelet 69 30 2.3 57.5 28 12 2.3 58.3 97 42 2.3 57.7

Chocolate Cake 126 42 3.0 75.0 109 39 2.8 69.9 235 81 2.9 72.5

Frosting 107 42 2.5 63.7 97 39 2.5 62.2 204 81 2.5 63.0

BAKING ITE14S 481 204 2.4 58.9 472 207 2.3 57.0 953 411 2.3 58.0

GROUP TOTALS 874 369 2.4 59.2 799 357 2.2 56.0 1673 726 2.3 57.6



COMPLETION TASK RATINGS B- 33
Small Quantity cooking and Baking

Su-mnry by Criterion

ICI Cycle 1 ICI CYCLE 2 ICI Combined
TOT N AVG % TOT N AVG %TOT N AVG

cooking 141 58 2.4 60.8 132 57 2.3 57.9 272 115 2.4 59.3
Baking 193 72 2.7 67.0 204 75 2.7 68.0 397 147 2.7 67.5

CRITERION 1 - 334 130 2.6 64.2 336 132 2.5 63.6 670 262 2.6 66.5

Cooking 128 58 2.2 55.2 120 57 2.1 52.6 248 115 2.2 53.9
Baking 174 72 2.4 60.4 188 75 2.5 62.7 362 147 2.5 61.6

CRITERION 2 - 302 130 2.3 58.1 308 132 2.3 58.3 610 262 2.3 60.5

Cooking 124 58 2.1 53.4 120 57 2.1 52.6 244 115 2.1 53.0
Baking 173 72 2.4 60.1 194 75 2.6 64.7 367 147 2.5 62.4

CRITERION 3 - 297 130 2.3 57.1 314 132 2.4 59.5 611 262 2.3 60.6

cooking Total 393 174 2.3 56.5 372 171 2.2 54.4 765 345 2.2 55.4
Baking Total 540 216 2.5 67.5 586 225 2.6 65.1 1126 441 2.6 63.8
GROUP TOTAL - 933 390 2.4 59.8 958 396 2.4 60.5 1891 786 2.4 60.1

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced C bined
TOT N AVG % TOT N AVG % TOT N AVG %

Cooking 136 55 2.5 61.8 109 50 2.2 54.5 245 105 2.3 58.3*
Baking 169 68 2.5 62.1 164 69 2.4 59.4 333 137 2.4 60.8

CRITERION 1 = 305 123 2.5 62.0 273 119 2.3 57.4 578 242 2.4 59.7

Cooking 131 55 2.4 59.5 109 50 2.2 54.5 240 105 2.3 57.1
Baking 150 68 2.2 55.1 151 69 2.2 54.7 301 137 2.2 59.9

CRITERION 2 - 281 123 2.3 57.1 260 119 2.2 54.6 541 242 2.2 55.9

Cooking 126 55 2.3 57.3 109 50 2.2 54.5 235 105 2.2 56.0
Baking 162 68 2.4 59.6 157 69 2.3 56.9 319 137 2.3 58.2

CRITERION 3 = 288 123 2.3 58.5 266 119 2.2 55.9 554 242 2.3 57.2

Cooking Total 393 165 2.4 59.5 327 150 2.2 54.5 720 315 2.3 57.1
Baking Total 481 204 2.4 58.9 472 207 2.3 57.0 .953 411 2.3 58.0
GROUP TOTAL - 874 369 2.4 59.2 799 357 2.2 56.0 1673 726 2.3 57.6



B-34 PRO)CEDURES RATINGS

Small Quantity Cooking and Baking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG %TOT N AVG %TOT N AVG

CRITERION 1 91 26 3.5 87.5 88 30 2.9 73.3 179 56 3.2 79.9

2 97 32 3.0 75.8 78 30 2.6 65.0 175 62 2.8 70.6

3 94 31 3.0 75.8 76 30 2.5 63.3 170 61 2.8 69.7

4 99 32 3.1 77.3 76 30 2.5 63.3 175 62 2.8 70.6

5 100 32 3.1 78.1 76 30 2.5 63.3 176 62 2.8 71.0

6 76 30 2.5 63.3 64 30 2.1 53.3 140 60 2.3 58.3

7 77 32 2.4 60.2 61 30 2.0 50.8 138 62 2.2 55.6

8 85 32 2.7 66.4 75 30 2.5 62.5 160 62 2.6 64.5

9 71 31 2.3 57.3 59 30 2.0 49.2 130 61 2.1 52.3

10 65 30 2.2 54.2 66 30 2.2 55.0 131 60 2.2 54.6

11 78 31 2.5 62.9 68 30 2.3 56.7 146 61 2.4 59.8

TOTALS 933 340 2.7 68.6 787 330 2.4 59.6 1720 670 2.6 64.2

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Ccombined
TOT N AVG % TOT N AVG % TOT N AVG %

CRITERION 1 60 20 3.0 75.0 83 28 3.0 74.1 143 48 3.0 74.5

2 79 29 2.7 68.1 66 28 2.4 58.9 145 57 2.5 63.6

3 81 29 2.8 69.8 66 28 2.4 58.9 147 57 2.6 64.5

4 75 28 2.7 67.0 76 28 2.7 57.9 151 56 2.7 67.4

5 81 28 2.9 72.3 71 28 2.5 63.4 152 56 2.7 67.9

6 66 28 2.4 58.5 S4 28 1.9 48.2 120 56 2.1 53.6

7 62 29 2.1 53.4 51 28 1.8 45.5 113 57 2.0 49.6

8 72 27 2.7 66.7 72 28 2,6 64.3 144 55 2.6 65.5

9 60 27 2.2 55.6 58 28 2.1 51.8 118 55 2.1 53.6

10 56 29 1.9 48.3 55 28 2.0 49.1 Ill 57 1.9 48.7

11 63 27 2.3 58.3 63 28 2.3 56.3 126 55 2.3 57.3

TOTALS 762 302 2.5 63.1 711 308 2.3 57.7 1473 610 2.4 60.4



CONFIDENCE/ATTITUDE INDICATOR RATINGS B-35
Small Quantity Cooking and Baking

ICI Cycle 1 ICI Cycle 2 IC. Ocbined
TOT N AVG % TOT N AVG % TOT N AVG %

Criterion 1 95 32 3.0 74.2 82 30 2.7 68.3 177 62 2.9 71.4

2 92 32 2.9 71.9 83 30 2.8 69.2 175 62 2.8 70.6

3 92 31 3.0 74.2 85 30 2.8 70.8 177 61 2.9 72.5

4 87 29 3.0 75.0 81 30 2.7 67.5 168 59 2.9 71.2

5 85 31 2.7 68.6 75 30 2.5 62.5 160 61 2.6 65.6

TOTALS 451 155 2.9 72.7 406 150 2.7 67.7 857 305 .8 70.3

Self-Paced Cycle I Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG % TOT N AVG % TOT N AVG %

Criterion 1 77 29 2.7 66.4 72 28 2.6 64.3 149 57 2.6 65.4

2 72 29 2.5 62.1 77 28 2.8 68.8 149 57 2.6 65.4

3 76 29 2.6 65.5 78 28 2.8 69.6 154 57 2.7 67.5

4 78 28 2.8 69.6 73 28 2.6 65.2 151 56 2.7 67.4

5 68 27 2.5 63.0 65 27 2.4 63.0 133 54 2.5 61.6

TOTALS 371 142 2.6 65.3 342 139 2.5 62.9 713 281 2.5 63.4

i i I I~i



B-36 COOKING SKILLS RATINGS

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG Fk TOT N AVG %

Criterion 1 30 14 2.1 53.6 19 10 1.9 47.5 49 24 2.0 51.0

2 32 14 2.3 57.1 17 10 1.7 42.5 49 24 2.3 54.2

3 33 14 2.4 58.9 19 10 1.9 47.5 52 24 2.3 54.2

4 40 14 2.9 71.4 24 10 2.4 60.0 64 24 2.8 66.7

5 30 14 2.1 53.6 15 10 1.5 37.5 45 24 1.9 46.9

TOTALS 165 70 2.4 58.9 94 50 1.9 47.0 259 120 2.2 54.0

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined

TOT N AVG % TOT N AVG % TOT N AVG %

Criterion 1 33 14 2.4 58.9 27 12 2.3 56.3 60 26 2.3 57.7

2 28 14 2.0 50.0 25 12 2.1 52.1 53 26 2.0 51.0

3 34 14 2.4 60.7 27 12 2.3 56.3 61 26 2.4 58.7

4 30 14 2.1 53.6 .23 12 1.9 47.9 53 26 2.0 51.0

5 29 14 2.1 51.8 22 12 1.8 45.8 51 26 1.9 49.0

TOTALS 154 70 2.2 55.0 124 60 2.1 51.7 278 130 2.1 53.5



COMPLETION TASK RATINGS B-37

Garrison Equipment

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT H AVG a TOT N AVG % TOT N AVG

criterion 1 82 30 2.7 68.3 82 31 2.6 66.1 164 61 2.7 67.2-

2 85 30 2.8 70.8 85 31 2.7 68.5 170 61 2.8 69.7

3 81 30 2.7 67.5 81 31 2.6 65.3 162 61 2.7 66.4

4 87 30 2.9 72.5 85 31 2.7 68.5 172 61 2.8 70.5

5 75 30 2.5 62.5 79 31 2.5 63.7 154 61 2.5 63.1

6 76 30 2.5 63.3 76 31 2.5 61.3 152 61 2.5 62.3

7 75 30 2.5 62.5 80 31 2.6 64.5 155 61 2.5 63.5

a 79 30 2.6 65.8 82 31 2.6 66.1 161 61 2.6 66.0

9 78 30 2.6 65.0 79 31 2.5 63.7 157 61 2.6 64.3

10 71 30 2.4 59.2 77 31 2.5 62.1 148 61 2.4 60.7

11 79 30 2.6 65.8 79 31 2.5 63.7 158 61 2.6 64.8

12 62 30 2.1 51.7 72 31 2.3 58.1 134 61 2.2 54.9

13 64 30 2.1 53.3 73 31 2.4 58.9 137 61 2.2 56.1

14 75 30 2.5 62.5 77 31 2.5 62.1 152 61 2.5 62.3

15 71 30 2.4 59.2 78 31 2.5 62.9 149 61 2.4 61.1

TOTALS 1142 450 2.5 63.1 1185 465 2.5 63.7 2327 915 2.5 63.6

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined

TOT N AVG %TOT N AVG % TOT N AVG

Criterion 1 37 23 1.6 40.2 47 27 1.7 43.5 84 50' 1.7 42.0

2 44 23 1.9 47.8 49 27 1.8 45.4 93 50 1.9 46.5

3 37 23 1.6 40.2 48 27 1.8 44.4 85 50 1.7 42.5

4 44 23 1.9 47.8 50 27 1.9 46.3 94 50 1.9 47.0

5 40 23 1.7 43.5 37 27 1.4 34.3 77 50 1.5 38.5

6 38 23 1.7 41.3 36 27 1.3 33.3 74 50 1.5 37.0

7 34 23 1.5 37.0 37 27 1.4 34.3 71 50 1.4 35.5

8 44 23 1.9 47.8 35 27 1.3 32.4 79 50 1.6 39.5

9 44 23 1.9 47.8 40 27* 1.5 37.0 84 50 1.7 42.0

10 37 23 1.6 40.2 42 27 1.6 38.9 79 50 1.6 39.5

11 39 23 1.7 42.4 43 27 1.6 39.8 82 50 1.6 41.0

12 37 23 1.6 40.2 40 27 1.5 37.0 77 50 1.5 38.5

13 37 23 1.6 40.2 38 27 1.4 35.2 75 50 1.5 37.5

14 40 23 1.7 43.5 41 27 1.5 38.0 81 50 1.6 40.5

15 38 23 1.7 41.3 42 27 1.6 38.9 80 50 1.6 40.0

TOTALS 594 345 1.6 43.1 625 405 1.5 38.6 1219 750 1.6 40.6



B-38 COwZTzOzN TASK RATINGS

Garrison Equipment
Ratings for Each Equipment Item

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT IN AVG % TOT N AVG % TOT N AVG

Milk Dispenser 97 60 1.6 40.4 23? 75 3.2 79.0 334 135 2.5 61.9

Hobart Mixer 185 60 3.1 77.1 236 75 3.1 78.7 421 135 3.1 78.0

Coffee Urn 128 45 2.8 71.1 104 60 1.7 43.3 232 105 2.2 55.2-

Meat Slicer 255 90 2.8 70,8 88 45 2.0 48.9 343 135 2.5 63.5

Deep Fat Fryer 18 30 0.6 15.0 88 45 2.0 48.9 106 105 1.0 25.2

Convection Oven 189 75 2.5 63.0 118 45 2.6 65.6 307 120 2.6 64.0

Ice Cream Maker 144 45 3.2 80.0 71 30 2.4 59.2 215 75 2.9 71.7

Gas Griddle 126 45 2.8 70.0 243 90 2.7 67.5 369 135 2.7 68.3

TOTALS 1142 450 2.5 63.1 1185 465 2.5, 63.7 2327 915 2.5 63.6

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined

TOT N AVG %TOT N AVG %TOT N AVG

Milk Dispenser 74 45 1.6 41.1 86 45 1.9 47.8 160 90 1.8 44.4

Hobart Mixer 96 30 3.2 80.0 84 45 1.9 46.7 180 75 2.4 60.0

Coffee Urn 103 75 1.4 34.3 33 45 0.7 18.3 136 120 1.1 28.3

Meat Slicer 107 45 2.4 59.4 55 45 1.2 30.6 162 90 1.8 45.0

Deep Fat Fryer 30 30 1.0 33.3 16 30 0.5 13.3 46 60 0.8 19.2

Convection Oven 54 45 1.2 30.0 142 75 1.9 47.3 196 120 1.6 36.7

Ice Cream Maker 66 45 1.5 36.7 94 75 1.3 31.3 160 120 1.3 33.3

Gas Griddle 64 60 2.1 71.1 115 45 2.6 63.9 179 105 1.7 42.6

TOTALS 594 345 1.6 43.1 625 405 1.5 38.6 1219 750 1.6 40.6



7 COMPLETION TASK RATINGS B-39

Garrison Equipment
Ratings for Each Task Competency

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG % TOT V AVG

Cek170 60 2.8 70.8 167 62 2.7 67.3 337 122 2.8 69.1
Equipment

Safety
Precautions 168 60 2.8 70.0 166 62 2.7 66.9 334 122 2.7 68.4

Start-operate 225 89 2.5 62.5 235 93 2.5 63.2 460 182 2.5 63.2
Equipment

Equpmn 157 60 2.6 65.4 161 67 2.6 64.9 318 127 2.5 62.6

Disassemble 150 60 2.5 62.5 156 62 2.5 62.9 306 122 2.5 62.7
Equipment

Eqlent 125 60 2.1 52.1 145 62 2.3 58.5 270 122 2.2 55.3

Reassemble 147 59 2.5 61.3 155 62 2.5 62.5 302 121 2.5 62.4
Equipment

TOTALS 1142 450 2.5 63.1 1185 465 2.5 63.7 2327 915 2.5 63.6

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG %TOT N AVG % TOT N AVG

ECihent 85 46 1.8 46.2 96 54 1.8 44.4 181 100 1.8 45.3

Preation 81 46 1.8 44.0 98 54 1.8 45.4 179 100 1.8 44.8

Start-operate 112 46 2.4 54.1 110 81 1.4 34.0 222 127 1.7 43.7
Equipment

stop 88 46 1.9 47.8 75 54 1.4 34.7 163 100 1.6 40.8
Equipment

Dssele 76 46 1.7 41.3 85 54 1.6 39.4 161 100 1.6 40.3
Equipment

Clean 74 45 1.6 40.2 78 54 1.4 36.1 152 100 1.5 38.0
Equipment

Reassemble 78 46 1.7 42.4 83 54 1.5 38.4 161 100 1.6 40.3
Eqipment

TOTALS 594 345 1.6 43.1 625 450 1.5 38.6 1219 750 1.6 40.6



B-41

COMBINED RATINGS

cycle 1 -- Cycle 2

Reaction Surveys



B-42 REACTION SURVEY

Perceptions of Competency

TASK COMPETENCY ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG % TOT N AVG %

1. Read and follow recipe cards 34 12 2.8 94.4 27 10 2.7 90.0 61 22 2.8 92.4
2. Prepare food for proper: taste 30 11 2.7 90.9 26 10 2.6 86.7 56 21 2.7 88.9

texture 29 11 2.6 87.9 24 10 2.4 80.0 53 21 2.5 84.1
appearance 29 11 2.6 87.9 24 10 2.4 80.0 53 21 2.5 84.1

garnish 28 11 2.5 84.8 23 10 2.3 76.7 51 21 2.4 81.0
3. Prepare and maintain work area 35 12 2.9 97.2 32 12 2.7 88.9 6? 24 2.8 93.1
4. Use sanitation & safety proced 35 12 2.9 97.2 34 12 2.8 94.4 6 24 2.9 95.8
5. Use clean as you go procedures 33 12 2.8 91.7 34 12 2.8 94.4 67 24 2.9 93.1
6. Prepare food without waste 30 12 2.5 83.3 29 12 2.4 80.6 59 24 2.3 81.9
7. Use knife properly to: slice 35 12 2.9 97.2 29 11 2.6 87.9 64 23 2.8 92.8

shred 29 12 2.4 80.6 26 11 2.4 78.8 55 23 2.4 79.7
cube 28 12 2.3 77.8 28 11 2.5 84.8 56 23 2.4 81.2
dice 33 12 2.8 91.7 29 11 2.6 87.8 62 23 2.7 89.9
chop 36 12 3.0 100 30 11 2.7 90.9 66 23 2.9 95.7

mince 36 12 3.0 100 28 11 2.5 84.8 64 23 2.8 92.8
8. Weigh dry ingredients properly 32 12 2.7 88.9 32 12 2.7 88.9 64 24 2.7 88.9

measure liquid ingredients 32 12 2.7 88.9 30 11 2.7 90.9 62 23 2.7 90.0
9. Use proper procedure for soups 33 12 2.8 91.7 31 12 2.6 86.1 64 24 2.7 88.9

salads 31 11 2.8 93.9 34 12 2.8 94.4 65 23 2.8 94.2
basic sauces 28 11 2.5 84.8 26 10 2.6 86.7 54 21 2.6 85.7

10. Prepare bakery items: breads 28 12 2.3 77.8 31 11 2.8 93.9 59 23 2.6 85.5
cookies 27 12 2.3 75.0 34 12 2.8 94.4 61 24 2.5 84.7

cakes 32 12 2.7 88.9 33 12 2.8 91.7 65 24 2.7 90.3
rolls 31 12 2.6 86.1 32 11 2.9 97.0 63 23 2.7 91.3
pies 27 12 2.3 75.0 33 12 2.8 91.7 60 24 2.5 83.3

11. Prepare food items by: baking 33 12 2.8 91.7 31 12 2.6 86.1 64 24 2.7 88.9
roasting 31 12 2.6 86.1 29 11 2.6 87.9 60 23 2.6 87.0

frying 33 11 3.0 100 31 12 2.6 86.1 64 23 2.8 92.8
braising- 28 11 2.5 84.8 23 11 2.1 69.7 51 22 2.3 77.3

sttving or boiling 29 11 2.6 87.9 26 11 2.4 78.8 55 22 2.5 83.3
12. operate and maintain: mixer 34 12 2.8 94.4 32 12 2.7 88.9 66 24 2.8 91.7

slicer 33 12 2.8 91.7 28 12 2.3 77.8 61 24 2.5 84.7
coffee urn 34 12 2.8 94.4 29 12 2.4 80.6 63 24 2.6 87.5

milk dispenser 35 12 2.9 97.2 31 12 2.6 86.1 66 24 2.8 91.7
oven 32 12 2.7 88.9 30 12 2.5 83.3 62 24 2.6 86.1

deep fat fryer 29 11 2.6 87.9 30 12 2.5 83.3 59 23 2.6 85.5
13. Explain function of: mixer 31 11 2.8 93.9 29 12 2.4 80.6 60 23 2.6 87.0

slicer 30 11 2.7 90.9 26 12 2.2 72.2 56 23 2.4 81.2
coffee urn 33 11 3.0 100 27 12 2.3 75.0 60 23 2.6 87.0

milk dispenser 32 11 2.9 97.0 29 12 2.4 80.6 61 23 2.7 88.4
oven 27 11 2.5 81.8 26 12 2.2 72.2 53 23 2.3 76.8

deep fat fryer 28 11 2.5 84.8 28 12 2.3 77.8 23 56 2.4 81.2
14. Convert recipes 25 11 2.3 75.7 24 11 2.2 66.6 49 22 2.2 74.2
15. Ask questions to: prepare food 31 11 2.8 93.9 30 1.1 2.7 83.3 61 22 2.7 92.4

operate equipment 33 11 3.0 100 30 3.1 2.7 83.3 55 22 2.5 83.3

ICI GRO)UP TOTALS 1342 521 2.6 85.9 1308 513 2.6 85.0 2650 1034 2.6 85.4

ratingScale

0-can'tdo 1 little 2-somewhat 3-very well



REACTION SURVEY B-43

Perceptions of competency

TSCOPTNYS/P Cycle 1 S/P Cycle 2 Self-Paced Total
TOT N AVG % TOT N AVG % TOT N AVG

1. Read and follow recipe cards 15 7 2.1 71.4 31 13 2.4 79.5 46 20 2.3 76.7
2. Prepare food for proper: taste 17 8 2.1 70.8 32 12 2.7 88.9 49 20 2.5 81.7Itexture 15 8 1.9 62.5 30 12 2.5 83.3 45 20 2.3 75.0

appearance 15 8 1.9 62.5 30 12 2.5 83.3 45 20 2.3 75.0
garnish 19 8 1.9 79.2 28 12 2.3 77.8 47 20 2.4 78.3

3. Prepare and maintain work area 19 8 2.4 79.2 35 13-2.7 89.7 54 21 2.6 85.7
4. Use sanitation & safety proced 22 8 2.8 91.7 35 13 2.7 89.7 57 21 2.7 90.5
5. Use clean as you go procedures 18 8 2.3 75.0 32 13 2.5 82.1 50 21 2.4 79.4
6. Prepare food without waste 21 8 2.6 87.5 33 13 2.5 84.6 54 21 2.6 85.7
7. Use knife properly to: slice 21 8 2.6 87.5 33 12 2.8 91.7 54 20 2.7 90.0

shred 17 8 2.1 70.8 28 12 2.3 77.8 45 20 2.3 75.0
cube 18 8 2.3 75.0 31 12 2.6 86.1 49 20 2.5 81.7
dice 16 7 2.3 76.2 32 12 2.7 88.9 48 19 2.5 84.2
chop 18 8 2.3 75.0 32 12 2.7 88.9 50 20 2.5 83.3

mince 20 8 2.5 83.3 24 12 2.0 66.6 44 20 2.2 73.3
8. weigh dry ingredients properly 20 8 2.5 83.3 33 12 2.8 91.7 53 20 2.7 88.3

measure liquid ingredients 19 8 2.4 79.2 33 12 2.8 91.7 52 20 2.6 86.7
9. Use proper procedure for soups 19 8 2.4 79.2 34 12 2.8 94.4 53 20 2.7 88.3

salads 24 8 3.0 100 33 12 2.8 91.7 57 20 2.9 95.0
basic sauces 15 8 1.9 62.5 28 12 2.3 77.8 43 20 2.2 71.7

10. Prepare bakery items: breads 15 8 1.9 62.5 31 12 2.6 86.1 46 20 2.3 76.7
cookies 19 8 2.4 79.2 34 12 2.8 94.4 53 20 2.7 88.3

cakes 20 8 2.5 83.3 31 12 2.6 86.1 51 20 2.6 85.0
rolls 17 8 2.1 70.8 33 12 2.8 91.7 50 20 2.5 83.3
pies 16 8 2.0 66.6 31 12 2.6 86.1 47 20 2.4 78.3

11. Prepare food item by: baking 20 7 2.9 95.2 32 12 2.7 88.9 52 19 2.7 91.2
roasting 12 7 1.7 57.1 27 12 2.3 75.0 39 19 2.1 68.4

frying 18 7 2.6 85.7 31 12 2.6 86.1 49 19 2.6 86.0
braising 14 7 2.0 66.7 29 12 2.4 80.6 43 19 2.3 75.4

stewing or boiling 11 7 1.6 52.4 26 12 2.2 72.2 37 19 1.9 64.9
12. Operate and maintain: mixer 23 8 2.9 95.8 33 12 2.8 91.7 55 20 2.8 91.7

slicer 13 8 1.6 54.2 27 12 2.3 75.0 40 20 2.0 66.7
coffee urn 8 8 1.0 33.3 20 12 1.7 55.6 28 20 1.4 46.7

milk dispenser 15 8 1.9 62.5 33 12 2.8 91.7 48 20 2.4 80.0
oven 19 8 2.4 79.2 25 12 2.1 69.4 44 20 2.2 73.3

deep fat fryer 16 8 2.0 66.7 29 12 2.4 80.6 45 20 2.3 75.0
13. Explain function of: mixer 22 8 2.8 91.7 28 12 2.3 77.8 50 20 2.5 83.3

slicer 14 8 1.8 58.3 21 12 1.8 58.3 35 2C 1.8 58.3
coffee urn 8 8 1.0 33.3 18 12 1.5 50.0 26 20 1.3 43.3

milk dispenser 17 8 2.1 70.8 26 12 2.2 72.2 43 20 2.2 71.7
oven 16 8 2.0 66.7 20 12 1.7 55.6 36 20 1.8 60.0

deep fat fryer 14 8 1.8 58.3 21 12 1.8 58.3 35 20 1.8 58.3
14. Convert recipes 6 7 0.9 25.0 27 12 2.3 75.0 33 19 1.7 57.9
15. Ask questions to: prepare food 21 7 3.0 100 35 12 2.9 97.2 56 19 2.9 98.2

operate equipment 21 7 3.0 100 36 12 3.0 100 57 19 3.0 100

SELF-PACED GROUP TOTALS 763 350 2.2 72.7 1331 545 2.4 81.4 2094 895 2.3 78.0

Rating Scale

0 - Can' t do 1 -little 2 - somewhat 3 - very well



B- 44 REACTION SURVEY

Factors of the Training Program

FATRICI Cycle I ICI Cycle 2 ICI Combined
FATRTOT NAVG % 70T N AVG % TOT NAVG %

1. 1 was told what I was going 47 12 3.9 97.9 54 15 3.6 90.0 101 27 3.7 93.5
to learn and vhy.

(*)2. IV instructor demonstrated 46 12 3.8 95.8 55 15 3.7 91.7 100 27 .3.7 9-.6(*)
each thing I was to learn.

3. My instructor made sure 1I61 . 58 5 5369. 0 7379.
understood what to do.4 2389. 41 .69. 0 7379.

4. 1 was told what I needed to 4 2338. 71 . 83 8 7328.
correct and was doing right. 4 2338. 71 . 83 8 7328.

5. My instructor had me learn 44 12 3.7 91.7 50 15 3.3 83.3 94 27 3.5 87.0
reasons for doing things.

M*6. 1 was asked to explain what 44 12 3.7 91.7 48 15 3.2 80.0 92 27 3.4 85.2(')
1 was learning.

(*)7. 1 was encouraged to share my 43 12 3.6 89.6 46 15 3.1 76.7 89 27 3.3 82.4C*)
ideas with other students.

8. my wastrtwiresec 38 12 3.8 79.2 52 15 3.5 86.7 90 27 3.3 83.3

(@)9. Time was wasted doing things 10 12 0.8 20.8 16 15 1.0 26.7 26 27 1.0 24.1)0)
that did not help me learn.

10. My instructor took the time 44 12 3.7 91.7 53 15 3.5 88.3 97 27 3.6 89.8
to help me understand.

11. 1 was able to read and under- 39 12 3.3 81.3 50 15 3.3 83.3 89 27 3.3 82.4
stand the written material.

12 The instruction was too fast 9 12 0.8 18.8 18 15 1.2 30.0 27 27 1.0 25.0
for me to follow.

13. The instruction was too 2 2174. 91 . 83 4 7184.
slow and I got bored. 2 2174. 91 . 83 4 7184.

uMADJUSTBD GW)UP TOTAL 503 156 3.2 80.6 600 195 3.1 76.9 1103 351 3.1 78.6

ADJUSTED GY40UP TOTAL 372 120 3.1 77.5 451 150 3.0 75.2 825 270 3.0 76.2

(1statemaents apply only to ZI training. Ratings not counted in adjusted group total.

()Ratings inverted for group totals because of the way statement is worded.



REACTIOi SURVEY B-45
Factors of the Training Program

FACTOR s/p cycle 1 S/P cycle 2 Self-Paced Total
TOT N AVG % TOT N AVG % TOT N AVG

1. 1 vas told what I was going 22 8 2.8 68.8 38 12 3.2 79.2 60 20 3.0 75.0
to learn and why.

(*)2. My instructor demnstrated 17 8 2.1 53.1 31 12 2.6 64.6 48 20 2.4 60.0
each thing I was to learn.

3. My instructor made sure 1 26 8 3.3 81.3 38 12 3.2 79.2 64 20 3.2 80.0
understood what to do.

4. 1 was told what I needed to
corectan wa dongrigt. 26 8 3.3 81.3 37 12 3.1 77.1 63 20 3.2 78.8

5. y nsrucorha melern24 8 3.0 75.0 32 12 2.7 66.7 56 20 2.8 70.0
reasons for doing things.

(*)6. 1 was asked to explain what 288358. 391338.3 620 .438
1 was learning.288358. 3913.813 620 .4 38

(*)7. 1 was encouraged to share my 2 8 0.2 6.3 26 12 2.2 54.2 28 20 1.4 35.0
ideas with other students.

8. I was treated with respect 28 8 3.5 87.5 41 12 3.4 85.4 69 20 3.5 86.3
by my instructors.

(@)9. Time was wasted doing things 8 8 1.0 25.0 22 12 1.8 45.8 30 20 1.5 37.5
that did not help me learn.

10. My instructor took the time 22 8 2.8 68.8 39 12 3.3 81.3 59 20 3.0 73.8
to help me understand.

11. 1 was able to read and under- 268338. 391338.3 520 .313
stand the written material. 268338. 39133813 520 .3 13

12. The instruction was too fast 20 8 2.5 62.5 24 12 2.0 50.0 44 20 2.2 55.0
for me to follow.

13. The instruction was to 6 8 0.8 18.8 7 12 0.6 14.6 13 20 0.7 16.3
slow and I got bored.

UNADJUSTED GRO)UP TOTAL 271 104 2.6 65.1 418 156 2.7 67.0 689 260 2.7 66.3

ADJUSTED GROUP TOTAL 224 80 2.8 70.0 322 120 2.7 67.1 546 200 2.7 68.3

()Statements apply only to ICI training. Ratings not counted in adjusted group totals.

(0) atings inv~erted for group totals because of the way statement is worded.



B-47

COMBINED RATINGS

Cycle I -- Cycle 2

Ratings for
S~all Quantity Cooking



B-48 COMPLETION TASK RATINGS

Small Quantity Cooking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG %TOT N AVG %TOT N AVG

Criterion 1 45 16 2.8 70.3 37 15 2.5 61.7 82 31 2.6 66.1
2 35 16 2.2 54.7 31 15 2.1 51.7 66 31 2.1 53.2
3 38 16 2.4 59.4 34 15 2.3 56.7 72 31 2.3 58.1

SOUP TOTAL 118 48 2.5 61.5 102 45 2.3 56.7 220 93 2.4 59.1

Criterion 1 35 15 2.3 58.3 31 13 2.4 59.6 66 28 2.4 58.9
2 34 15 2.3 56.7 29 13 2.3 55.8 63 28 2.3 56.3
3 29 15 1.9 48.3 26 13 2.0 50.0 55 28 2.0 59.1

SOUP TOTAL 98 45 2.2 54.4 86 39 2.2 55.1 184 84 2.2 54.8

Criterion 1 33 15 2.2 55.0 33 15 2.2 55.0 66 30 2.2 55.0
2 32 15 2.1 53.3 31 15 2.1 51.7 63 30 2.1 52.5
3 33 15 2.2 55.0 33 15 2.2 55.0 66 30 2.2 55.0

ENTRE TOTAL 98 45 2.1 54.4 97 45 2.2 53.9 195 90 2.2 54.2

Criterion 1 28 12 2.3 58.3 31 14 2.2 55.4 59 26 2.3 56.7
2 27 12 2.3 56.3 29 14 2.1 51.7 56 26 53.8

3 24 12 2.0 50.0 27 14 1.9 48.2 51 26 2.0 49.0

VEGETABLE TOTAL 79 36 2.2 54.9 87 42 2.1 51.8 166 78 2.1 53.2

GROUP TOTAL 393 174 2.3 56.5 372 171 2.2 54.4 765 345 2.2 55.4

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG % TO N AVG % TOT N AVG %

Criterion 1 38 14 2.7 67.9 25 11 2.3 56.8 63 25 2.5 63.0
2 32 14 2.3 57.1 24 11 2.2 54.5 56 25 2.2 56.0
3 31 14 2.2 55.4 22 11 2.0 50.0 53 25 2.1 53.0

SALAD TOTAL 101 42 2.4 60.1 71 33 2.2 53.8 172 75 2.3 57.3

Criterion 1 32 13 2.5 61.5 22 11 2.0 50.0 54 24 2.3 56.3
2 30 13 2.3 57.7 23 11 2.1 52.3 53 24 2.2 55.2
3 30 13 2.3 57.7 26 11 2.4 59.1 56 24 2.3 58.3

SOUP TOTAL 92_ 39 2.4 59.0 71 33 2.2 53.8 163 72 2.3 56.6

Criterion 1 34 14 2.4 60.7 30 14 2.1 53.6 64 28 2.3 57.1
2 36 14 2.6 64.3 32 14 2.3 57.1 68 28 2.4 60.7
3 35 14 2.5 62.5 31 14 2.2 55.4 66 28 2.4 58.9

ENTIM TOTAL 105 42 2.5 62.5 93 42 2.2 55.4 198 84 2.4 58.9

Criterion 1 32 14 2.3 57.1 32 14 2.3 57.1 64 28 2.3 57.1
2 22 14 2.4 58.9 30 14 2.1 53.6 63 28 2.3 56.3
3 30 14 2.1 53.6 30 14 2.1 53.6 60 28 2.1 53.6

VEGETABLE TOTAL 95 42 2.3 56.5 92 42 2. 2 54.8 187 84 2.2 55.7

GROUP TOTAL 393 165 2.4 59.5 327 150 2.2 54.5 720 315 2.3 57.1



PROCEDURES RATINGS B -49

small Quantity Cooking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG %TOT N AVG %TOT N AVG %

Criterion 1 38 12 3.2 79.2 43 15 2.9 71.7 81 27 3.0 75.0

2 49 17 2.9 72.1 37 15 2.5 61.7 86 32 2.7 61.2

3 45 16 3.1 76.6 35 15 2.3 58.3 84 31 2.7 67.7

4 55 17 3.2 80.9 36 15 2.4 60.0 91 32 2.8 71.1

5 51 17 3.0 75.0 46 15 2.4 60.0 87 32 2.7 68.0

6 41 16 2.6 64.1 30 15 2.0 50.0 71 31 2.3 57.3

7 41 17 2.4 60.3 32 15 2.1 53.3 73 32 2.3 57.0

8 41 17 2.4 60.3 37 15 2.5 61.7 78 32 2.4 60.9

9 36 17 2.1 52.9 28 15 1.9 46.7 64 32 2.0 50.0

10 39 16 2.4 60.9 35 15 2.3 58.3 74 31 2.4 59.6

11 43 17 2.5 63.2 35 15 2.3 58.3 78 32 2.4 60.9

TOAS 483 180 2.7 67.1 384 165 2.3 58.2 867 345 2.5 62.8

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined

TOT N AVG % TOT N AVG % TOT N AVG %

Criterion 1 38 11 3.5 86.4 41 14 2.9 73.2 77 25 3.1 77.0

2 37 15 2.5 61.7 31 14 2.2 55.4 68 29 2.3 58.6

3 40 15 2.7 66.7 29 14 2.1 51.8 69 29 2.4 59.5

4 40 15 2.7 66.7 32 14 2.3 57.1 72 29 2.5 62.1

5 43 15 2.9 71.7 33 14 2.4 58.9 76 29 2.6 65.5

6 33 14 2.4 58.9 26 14 1.9 46.4 59 28 2.1 52.7

7 33 15 2.2 55.0 27 14 1.9 48.2 60 29 2.1 51.7

8 39 14 2.8 69.6 37 14 2.6 66.1 76 28 2.7 67,9

9 32 14 2.3 57.1 27 14 1.9 48.2 59 28 2.1 52.7

10 28 15 1.9 46.7 28 14 2.0 50.0 56 29 1.9 48.3

11 34 14 2.4 60.7 33 14 2.2 58.9 67 28 2.4 59.8

TOAS 397 157 2.5 63.2 344 154 2.2 55.8 741 311 2.4 59.6



- 50 CONFIDENCE/ATTITUDE INDICATOR RATINGS

Small Quantity Cooking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG % TOT N AVG •

Criterion 1 49 17 2.9 72.1 40 15 2.7 66.7 89 32 2.8 69.5

2 49 17 2.9 72.1 40 15 2.7 66.7 89 32 2.8 69.5

3 47 16 2.9 73.4 40 15 2.7 66.7 87 31 2.8 74.2

4 44 14 3.1 78.6 39 15 2.6 65.0 83 29 2.9 71.6

5 46 16 2.9 71.9 33 15 2.2 55.0 79 31 2.6 63.7

TOTALS 235 80 2.9 73.4 192 75 2.6 64.0 427 155 2.6 68.9

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG % TOT N AVG % TOT N AVG %

Criterion 1 41 15 2.7 68.3 32 14 2.3 57.1 73 29 2.5 62.9

2 37 15 2.5 61.7 37 14 2.6 66.1 74 29 2.6 63.8

3 41 15 2.7 68.3 39 14 2.8 69.6 80 29 2.8 69.0

4 36 14 2.6 64.3 37 14 2.6 66.1 73 28 2.6 65.2

5 33 13 2.5 63.5 27 13 2.1 51.9 60 26 2.3 58.7

TOTALS 188 72 2.6 63.5 172 69 2.5 62.3 360 141 2.6 63.8

Ihi i



B-51

COMBINLD RATINGS

Cycle 1 -- Cycle 2

Ratings for

Small Quantity Baking



COMPLETION TASK RATINGS
small Quantity Baking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG %TOT N AVG

Criterion 1 36 15 2.4 60.0 39 15 2.6 65.0 75 30 2.5 62.5
2 26 15 1.7 43.3 37 15 2.5 61.7 63 30 2.1 52.5
3 25 15 1.7 41.7 33 15 2.2 55.0 58 30 1.9 48.3

BISCUITS TOTAL 07 45 1.9 48.3 109 45 2.4 60.6 .196 90 2.2 54.4

criterion 1 28 13 2.2 53.8 35 15 2.3 58.3 63 28 2.3 56.3
2 28 13 2.2 53.8 31 15 2.1 51.7 59 28 2.1 52.7
3 28 13 2.2 53.8 33 15 2.2 55.0 61 28 2.2 54.5

MUFFINS TOTAL 84 39 2.2 53.8 99 45 2.2 55.0 183 84 2.2 54.4

Criterion 1 26 11 2.4 59.1 11 5 2.2 55.0 37 16 2.3 57.8
2 21 11 1.9 47.7 12 5 2.4 60.0 22 16 2.1 51.6

3 25 11 2.3 56.8 11 5 2.2 55.0 36 16 2.3 56.3
FRENCH TOAST TOTAL 72 33 2.2 54.5 34 15 2.3 56.7 106 48 2.2 55.2

Criterion 1 11 4 2.8 68.8 24 10 2.4 60.0 35 14 2.5 62.5
2 12 4 3.0 75.0 23 10 2.3 57.5 35 14 2.5 62.5

3 12 4 3.0 75.0 26 10 2.6 65.0 38 14 2.7 67.9
OMELET TOTAL 35 12 2.9 72.9 73 30 2.4 60.8 108 42 2.6 64.3

Criterion 1 45 15 3.0 75.0 48 15 3.2 80.0 93 30 3.1 77.5
2 45 15 3.0 75.0 46 15 3.1 76.7 91 30 3.0 75.8
3 42 15 2.8 70.0 52 15 3.5 86.7 94 30 3.1 78.3

CAKE TOTAL 132 45 2.9 73.3 146 45 3.2 81.1 278 90 3.1 77.2
Criterion 1 47 14 3.4 83.9 47 15 3.1 78.3 94 29 3.2 81.0

2________________________ 42_______________________ 14 3.0 75.0 39 15 2.6 65.0 81 29 2.8 69.8___

2 42 14 3.0 75.0 39 15 2.6 65.0 81 29 2.8 69.8

FROSTING TOTAL 130 42 3.1 77.4 125 45 2.8 65.4 255 87 2.9 73.3

GROUP TOTAL 540 216 2.5 62.5 586 225 2.6 65.1 1126 441 2.6 G3.8

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined

TOT N AVG % TOT N AVG % TOT N AVG IL

Criterion 1 24 13 1.8 46.2 25 14 1.8 44.6 49 27 1.8 45.4
2 19 13 1.5 36.5 21 14 1.5 37.5 40 27 1.5 37.0

3 22 13 2.5 42.3 33 14 1.6 39.3 44 27 1.6 40.7

BISCUITS TOTAL 65 39 1.7 41.7 68 42 1.6 40.5 133 81 1.6 41.0

Criterion 1 27 13 2.1 51.9 32 14 2.3 57.1 59 27 2.2 54.6

2 29 13 2.2 55.8 29 14 2.1 51.8 58 27 2.1 53.7

3 31 13 2.4 59.6 29 14 2.1 51.8 60 27 2.2 55.6

MUFFINS TOTAL 87 39 2.2 55.8 90 42 2.1 53.6 177 81 2.2 54.6

Criterion 1 10 4 2.5 62.5 28 11 2.5 63.6 38 15 2.5 63.3

2 7 4 1.8 43.8 25 11 2.3 56.8 32 15 2.1 53.3
3 10 4 2.5 62.5 27 11 2.4 61.8 37 15 2.5 61.7

FRENCH TOAST TOTAL 27 12 2.3 56.3 80 33 2.'4 60.8 107 45 2.4 59.4

Criterion 1 26 10 2.6 65.0 9 4 2.3 56.3 35 14 2.5 62.5

2 22 10 2.2 55.0 10 4 2.5 62.5 32 14 2.3 57.1

3 21 10 2.1 52.5 9 4 2.3 56.3 30 14 2.1 53.6

OMELET TOTAL 69 30 2.3 57.5 28 12 2.3 58.3 97 42 2.3 57.7

Criterion 1 43 14 3.1 76.8 36 13 2.8 69.2 79 27 2.9 73.1

2 40 14 2.9 71.4 34 13 2.6 65.4 74 27 2.7 68.5

3 43 14 3.1 76.8 39 13 3.0 75.0 82 27 3.0 75.9

CAKE TOTAL 126 42 3.0 75.0 109 39 2.8 69.9 235 81 2.9 72.5

Criterion 1 39 14 2.8 69.6 34 13 2.6 65.4 73 27 3.7 67.6

2 33 14 2.4 58.9 32 13 2.5 61.5 65 27 2.4 60.2

3 35 14 2.5 62.5 31 13 2.4 59.6 66 27 2.4 61.1
FROSTING TOTAL 107 42 2.5 63.7 97 39 2.5 62.2 204 81 2.5 63.0

CROUP TOTAL 481 204 2.4 58.9 472 207 2.3 57.0 953 411 2.3 58.0



PROCEDURES RATINGS B-53
Small Quantity Baking

ICI Cycle 1 ICI Cycle 2 ICI COMBINED
TOT N AVG %TOT N AVG 70TT N AVG

Criterion 1 53 14 3.8 94.6 45 15 3.0 75.0 93 29 3.2 80.2

2 48 15 3.2 80.0 41 15 2.7 68.3 89 30 3.0 74.2

3 45 15 3.0 75.0 41 15 2.7 68.3 86 30 2.9 71.7

4 44 15 2.9 73.3 40 15 2.7 66.7 84 30 2.8 70.0

5 49 15 3.3 81.7 40 15 2.7 66.7 89 30 3.0 74.2

6 35 14 2.5 62.5 34 15 2.3 56.7 69 29 2.4 59.5

7 *36 15 2.4 60.0 29 15 1.9 48.3 65 30 2.2 54.2

8 44 15 2.9 73.3 38 15 2.5 63.3 82 30 2.7 68.3

9 35 14 2.5 62.5 31 15 2.1 51.7 66 29 2.3 56.8

10 26 14 1.9 46.4 31 15 2.1 51.7 57 29 2.0 49.1

11 35 14 2.5 62.5 33 15 2.2 55.0 68 29 2.3 58.6

GROUP TOTAL 450 160 2.8 70.3 403 165 2.4 61.1 853 325 2.6 65.5

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG % TOT N AVG % TOT N AVG %

Criterion 1 32 9 3.6 89.0 42 14 3.0 75.0 74 23 3.2 80.4

2 42 14 3.0 75.0 35 14 2.5 62.5 77 28 2.8 68.8

3 41 14 2.9 73.2 37 14 2.6 66.1 78 28 2.8 69.6

4 35 13 2.7 67.3 40 14 2.9 71.4 75 27 2.8 69.4

5 38 13 2.9 73.1 38 14 2.7 67.9 76 27 2.8 70.4

6 30 14 2.1 53.6 28 14 2.0 50.0 58 28 2.1 51.8

7 29 14 2.1 51.8 24 14 1.7 42.9 53 28 1.9 47.3

8 33 13 2.5 63.5 35 14 2.5 62.5 68 27 2.5 62.9

9 28 13 2.2 53.9 31 14 2.2 60.7 59 27 2.2 54.6

10 28 14 2.0 50.0 27 14 1.9 48.2 55 28 2.0 49.1

11 29 13 2.2 55.8 30 14 2.1 53.6 59 27 2.2 54.6

GROUP TOTAL 365 145 2.5 62.9 367 154 2.4 59.6 732 299 2.4 62.9



B-54 CONFIDENCE/ATTITUDE INDICATOR RATINGS

Small Quantity Baking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG % TOT N AVG %

Criterion 1 46 15 3.1 76.7 42 15 2.8 70.0 88 30 2.9 73.3

2 43 15 2.9 71.7 43 15 2.9 71.7 86 30 2.9 71.7

3 45 15 3.0 75.0 45 15 3.0 75.0 90 30 3.0 75.0

4 43 15 2.9 71.7 42 15 2.8 70.0 85 30 2.8 70.8

5 39 15 2.6 65.0 42 15 2.8 70.0 81 30 2.7 67.5

GROUP TOTALS 216 75 2.9 72.0 214 75 2.9 .71.3 430 150 2.9 71.7

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG % TOT N AVG % TOT N AVG •

Criterion 1 36 14 2.6 64.3 40 14 2.9 71.4 76 28 2.7 67.9

2 35 14 2.5 62.5 40 14 2.9, 71.4 75 28 2.7 67.0

3 35 14 2.5 62.5 39 14 2.8 69.6 74 28 2.6 66.1

4 42 14 3.0 75.0 36 14 2.6 64.3 78 28 2.8 69.6

5 35 14 2.5 62.5 35 14 2.5 62.5 70 28 2.5 67.5

GROUP TOTALS 183 70 2.6 65.4 190 70 2.7 67.9 373 140 2.7 66.6



B-55

!I

Evaluation

Learning Strategies Training Program

94B10
Fort Lee Virginia

DATA PROM CYCLE 1

Groups Starting Training 15 July 1981
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B-58 ICI GROUP

15 JULY

CowP8ITE RATINGS
Percent of Total Scores

COOKING BAKING COMBDD SKILLS TOTAL

J 0

em~ a .4a wd E-4. -.

"A ii 8
POSSIBLE = 48 44 20 60 44 20 108 88 40 20 256

N 28 23 16 28 23 16 64
1 41.7 52.3 65.0 25.9 26.1 40.0 48.4(*)

N 6 15 6 6 15 6 27

12.5 34.1 30.0 5.6 17.0 15.0 26.5(*)

N 23 40 20 32 25 10 55 65 30 13 163
% 47.9 90.9 100.0 53.3 56.8 50.0 50.9 77.3 75.0 65.0 63.7

N 21 24 9 .40 27 15 61 51 24 6 142
% 43.8 54.5 45.0 66.7 61.4 75.0 56.5 58.0 60.0 30.0 55.5

8 N

N 15 16 5 36 34 16 51 40 21 10 132

% 31.3 36.4 25.0 60.0 77.3 80.0 47.2 45.5 52.5 50.0 51.6

N 26 37 19 38 30 14 64 67 33 11 178
1 54.2 84.1 95.0 63.3 68.2 70.0 59.3 76.1 82.5 70.0 69.5

N 23 27 15 30 23 9 53 50 24 13 140
• 47.9 61.4 75.0 50.0 52.3 45.0 49.1 56.8 60.0 65.0 54.7

12 N 27 27 9 39 29 11 66 56 20 8 150
% 56.3 61.4 45.0 65.0 65.9 55.0 61.1 63.6 50.0 40.0 58.6

N 23 29 8 45 37 17 68 66 25 9 168
% 47.9 65.9 40.0 75.0 84.1 85.0 63.0 75.0 62.5 45.0 65.6

16 N 29 27 11 30 36 16 59 63 27 15 164

% 60.4 61.4 55.0 50.0 81.8 80.0 54.6 71.6 67.5 75.0 64.1

17 N 23 25 16 32 25 13 55 50 29 14 148
7 47.9 56.8 80.0 53.3 56.8 65.0 50.9 56.8 72.5 70.0 57.8

18 N 17 22 10 29 27 16 46 49 26 9 130

1 35.4 50.0 50.0 48.3 61.4 80.0 42.6 55.7 65.0 45.0 50.8

N 24 33 20 42 36 17 66 69 37 18 190

% 50.0 75.0 100.0 70.0 81.8 85.0 61.1 78.4 92.5 90.0 74.2

N 31 38 20 36 36 17 67 74 37 13 191
23 % 64.6 86.4 100.0 60.0 81.8 85.0 62.0 84.1 92.5 65.0 74.6

N 18 34 18 37 27 15 55 61 22 149

37.5 77.3 90.0 61.7 61.4 75.0 50.9 69.3 82.5 58.2()

N 31 33 19 41 29 17 72 62 36 11 181

4 64.6 75.0 95.0 68.3 65.9 85.0 66.7 70.5 90.0 55.0 20.7

35 N 28 33 17 33 29 13 61 62 30 12 165

% 58.3 75.0 85.0 55.0 65.9 65.0 56.5 70.5 75.0 60.0 64.5

TOTAL % 48.2 64.6 69.1 60.0 68.2 72.0 57.6 70.7 75.2' 58.9 57.031

(*) Adjusted. Absent from duty 30-31 or 31 July



SELF-PACED GROUP B-59
15 JULY

COMPOSITE RATINGS
Percent of Total Scores

SCOOKING BAKING cogmIND SKILLS TOTAL

48 442040 4 20 18 88 40 2025

Ha
4

A4 d1- H- O ad 014 E-4

N 21 29 15 34 23 12 55 52 27 13 147
43.7 65.9 75.0 56.7 52.3 60.0 50.9 59.1 67.5 65.0 57.4

6 N

13 N 28 36 18 44 26 11 72 62 29 16 17958.3 81.8 90.0 73.3 59.1 55.0 66.7 70.5 72.5 80.0 69.9

N 31 26 13 38 25 14 69 51 27 17 164
% 64.6 59.1 65.0 63.3 56.8 70.0 63.9 58.0 67.5 85.0 64.1

19 N 29 21 11 35 27 15 64 48 26 8 146
% 60.4 47.7 55.0 58.3 61.4 75.0 59.3 54.5 65.0 40.0 57.0

20 N 32 29 14 38 30 15 68 59 29 10 166
% 62.5 65.9 70.0 63.3 68.2 75.0 63.0 67.0 72.5 50.0 64.8

21 N 32 24 11 40 39 16 72 63 27 8 170
% 66.7 54.5 55.0 66.7 88.6 80.0 66.7 71.6 67.5 40.0 66.4

24 N 25 27 8 16 17 6 41 44 14 6 105
% 52.1 61.4 40.0 26.7 38.6 30.0 38.0 50.0 35.0 30.0 41.0

25 N 26 30 17 39 25 11 65 55 28 11 159
% 54.2 68.2 85.0 65.0 56.8 55.0 60.2 62.5 70.0 55.0 62.1

26N 36 28 10 41 26 15 77 54 25 15 171
% 75.0 63.6 50.0 68.3 59.1 75.0 71.3 61.4 62.5 75.0 66.8

27N 14 25 10 20 18 10 34 43 20 8 105
% 29.2 56.8 50.0 33.3 40.1 50.0 31.5 48.9 50.0 40.0 41.0

N 28 29 18 28 29 18 7528 58.3 65.9 90.0 25.9 33.0 45.0 56.RI*)

29 N 20 21 12 37 31 19 57 52 31 12 152
% 41.7 47.7 60.0 61.7 70.5 95.0 52.8 59.1 77.5 60.0 59.4

30 N 34 31 16 34 21 12 68 52 28 10 158
% 70.8 70.5 80.0 56.7 47.7 60.0 63.0 59.1 70.0 50.0 59.4

31N 22 22 6 34 26 14 56 48 20 8 132
0 45.8 50.0 30.0 56.7 59.1 70.0 51.9 54.5 50.0 40.0 51.6

32N 17 19 9 31 31 13 48 50 22 12 132
1 35.4 43.2 45.0 51.7 10.5 65.0 44.4 56.8 55.0 60.0 51.6
N36

TOTAL 0 54.5 60.2 62.7 57.3 59.3 65.4 54.0 57.7 61.8 51.3 56.276

(0) Adjusted. Absent from duty 30-31 July
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Bie- 62 FF4%pmZcy OF RATING SCORES

Completion Tasks -- Food Item
Small Quantity Cooking and Baking

FOODITEMRATINGS

ICI GRO0UP SELF-PACED GRDUP
0 1 2 3 4 0 1 2 3 4

Potato Salad
1 PaorSalad 0 2 12 2 0 0 4 7 3 0Waldorf Salad

2 Vegetable Soup 0 5 7 3 0 0 2 9 2 0

Mulligatawny Soup

3 BakedMacaroni and Chose 0 4 8 2 0 0 2 7 5 0
Chicken Fried Steak

4 French Fried Onion Rings 0 3 6 3 0 0 4 7 2 1
Cauliflower Au Gratin

5 Baking Powder Biscuits 0 7 6 2 0 0 7 6 0 0

6 Plain Muffins 0 4 6 3 0 0 4 6 3 0

7 French Toast 0 2 8 1 0 0 1 3 0 0

8 Plain Omelet 0 0 2 2 0 0 1 7 2 0

9 Chocolate Cake 0 1 6 6 2 1 1 2 5 5

10 Butter Cream Frosting 0 0 4 7 3 0 0 9 4 1

TOTAL 0 28 65 31 5 1 26 63 26 7

PERCNTF TOTAL * It 0! * I I I
o v4 0 IQ r4 4 Pg an

N Lh N N iN

EY TO RATING SCORES

0 - Not present (not done).
1 - Present (done) but not minimally acceptable.
2 - Present (done) but only minimally acceptable (MALP).
3 - Present (done) above MALP.
4 - Present (done) at desired level for given conditions (DLP).



FREQUENCY OF RATING SCOPES B-63

Completion Tasks -- Food Items

Small Quantity Cooking and Baking

CRITRIONRATINGS

ICI GROUP SELF-PACED GROUP
0 1 2 3 4 0 1 2 3 4

CRITERION 1--Taste/Flavor 0 14 42 60 14 1 13 47 50 12

CRITERION 2--Appearance 0 21 60 34 15 1 23 52 33 14

CRITERION 3--Texture/Consistancy 0 27 47 47 9 1 22 47 39 14

TOTALS 0 62 149 141 38 3 58 146 122 40

o o r t- 00 - . -4 0
PERCENTOFTOTAL C I

-4 M .- E n -

STUDENT ACHIEVEMENT
Completion Tasks -- Food Items

(Based on ratings average of all criteria for each item prepared.)

ICI GROUP SELF-PACED GROUP
(Based on 130 items prepared) (Based on 123 items prepared)

5 ( 3.9%) prepared at DLP 7 ( 5.7%) preL.-red at DLP
96 (74.4%) prepared at or above MALP 89 (72.4%) prepared at or above NALP
28 (21.7%) prepared below MAL' (nogo) 27 (22.0%) prepared below IRLP (nogo)

KEY TO RATING SCORES

0 - Not present (not done).
1 - Present (done) but not minimally acceptable.
2 - Present (done) but only minimally acceptable (MALP).
3 - Present (done) above MALP.
4 - Present (done) at desired level for given conditions (DLP).
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B-64 FIpz2nn r F RUZNG SCORS

Procedures
Small Quantity Cooking and Baking

NATI3GU
IC GROUP SELF-PACED GRDUP

0 1 2 3 4 0 1 2 3 4

CRITERION 1--Washed hands. 1 1 0 6 18 0 2 1 2 15

CRITERION 2--Read coplete 0 4 7 5 16 0 2 10 11 6
recipe.

CRITERION 3--Checked equip- 2 1 3 13 12 0 0 11 13 5
merit to be used.

CRITERION 4--Assembled all 0 1 4 18 9 0 1 11 12 4
need utensils.

CRITERION 5--Assmbled all 0 1 8 9 14 0 2 8 9 9
needed ingredients.

CRITERION 6--Followed the 1 3 11 9 6 1 7 10 5 5
recipe procedures.

CRITERION 7--Used proper 1 4 12 11 4 0 4 17 8 0
sanitation and safety proced.

CRITERION 8--Prppaxed food 0 6 7 11 8 0 2 10 10 5

item without waste.

CRITERION 9--Performed each 1 5 13 8 4 0 4 15 6 2

cooking skill properly.

CRITERION 10--Used "clean as 1 8 7 13 1 1 7 14 7 0

you go" procedures.

CRITERION i--Cleaned self/ 0 7 7 11 6 0 7 7 10 3
utensils/work area after
coapletton of task.

TOTALS 7 41 79 114 98 2 38 114 93 54

PERCET OFTOTAL ' ~'
N N Pi i 00 c t 0 r.

- N i Np1 i P r4

STUDT ACH33VEIIT
Procedures

(Based on ratings average of all criteria for each student observation.)

1CI GF40UP m -PAD GROUP

(Based on 32 student obsemrvations) (Based on 29 student obsratons)

0 ( 0.0%) performed at MR 0 ( 0.0%) performed at DLP
30 (93.8%) performed at or above NAP 26 (89.7%) perforMsd at or above W"

2 (6.2%) performed below DUOP (nogo) 3 (10.3%) performed below NL (nogo)



FREQUENCY OF RATING SCORES B-65

Confidence/Attitude Indicators
Small Quantity Cooking and Baking

CRITERION ICI GROUP RATINGS SELF-PACED GROUP

0 1 2 3 4 0 1 2 3 4

CRITERION 1--Proceeded with 1 2 6 11 12 0 2 9 15 3
the task without false
starts or trial/error
activity.

CRITERION 2--Attended to 0 4 6 13 9 0 4 8 16 1
own actions and did not

* look to others for help
or guidance.

CRITERION 3--Stayed focused 1 2 4 14 10 0 4 8 12 5
on the task and did not
create or participate in
irrelevant conversation or
activity.

CRITERION 4--When diffi- 2 1 2 14 10 0 1 8 15 4
culties arose, remained
!cool under fire" an
took- actions to overcome
them.

CRITERION 5--Showed concern 1 1 12 8 9 0 4 10 8 5
for quality bi checking
results of actions as he/she
progressed through the
preparation tasks.

TOTALS 5 10 30 60 50 0 15 43 66 18

PERCENT OF TOTAL 0. 7 .I
M WO MI0 0 0 0 %0 M

STUDENT ACHIEVEIENT
Confidence/Attitude Indicat °°-s

(Based on ratings average of all criteria for each student observation.)

ICI GROUP SELF-PACED GROUP
(Based on 32 student observations) (Based on 29 student observations)

3 ( 9.4%) performed at DLP 0 ( 0.0%) performed at DLP
26 (81.3%) performed at or above NAL 26 (89.7%) performed at or above RWLP

3 (9.4%) performed below HAL? (nogo) 3 (10.3%) performed below IBL? (nogo)

IEY TO RATING SCORES

0 - Did NOT do.
1 - Did but NOT minimally acceptable.
2 - Did at minimum acceptable level of performance (NMe)
3 - Did above MAL but not to desired level performance.
4 - Did at DLP for given conditions.



7 66 RegmDcT or IM&flG scoRsm

Cooking Skills

CRITE NCI GOUP SZLF-PAJUD GROUPCRITERIONIdGFA
0 1 2 3 4 0 1 2 3 4

CRITERION 1--Finely shredded 0 3 7 3 1 1 1 5 6 1

fresh cabbage.

CRITERION 2--Diced fresh 0 3 4 7 0 0 3 8 3 0
sweet pepper (1/2 inch).

CRITERION 3--Sliced fresh 1 2 3 7 1 0 4 2 6 2
pared cucumber (1/8 inch).

CRITERION 4-- Cutting tomato 0 1 3 7 3 0 3 8 1 2
wedges (8).

CRITERION 5--Making a 0 4 5 4 1 1 3 5 4 1
brown roux.

TOTAL 1 13 22 28 6 2 14 28 20 6

PERMNTI OF TOTAL. . . . .. .
.4 0D 14 0 cc N 0 0 6,,4 eM N 9 r4

STUDENT ACHIEVEMEN

Cooking Skills
(Based on ratings average of all criteria for each student observation.)

CI GROUP SZLF-PACD GOUP
(Based on 14 student observations) (Based on 14 student observations)

0 ( 0.0%) performed at DLP 0 ( 0.0%) performed at LR
10 (71.4%) performed at or above MUL 9 (64.3%) performed at or above IALP
4 (28.6%) performed below MALP (nogo) 5 (35.7%) perfoxmed below NIW (nogo)

KEY TO RATING SC0TOS

0 - Not present (not done).
1 - Present (done) but not minimally acceptable
2 - Present (done) but only minimally acceptable (HALP).
3 - Present (done) above MALF.
4 - Premt (done) at desired level for given conditions (DLP).



FREQUENCY OF RAN SCORES B-67

Recipe Conversion

NU14BER CORRECT ICI GRO2UP SELF-PACED GROUJP

0 2 2
1 1 2
2 0 1
3 10
4 12
5 2 2
6 2 1
7 21
8 21
9 11

10 0 0
11 2 0
12 0 0
13 0 0
14 0 0
15 0 0
16 0 1
17 0 0
18 0 0
19 0 0

STUDENT ACHIEVEMENT

Recipe Conversion
(Based on number of items correct.)

ICI GROUP SELF-PACED GROUP
(Based on 16 students tested) (Based on 14 students tested)

4 (25.0%) got 0- 3 ansvers correct 5 (35.7%) got 0 - 3 answers correct
7 (43.8%) got 4- 7 answers correct 6 (42.9%) got 4 - 7 answers correct
5 (31.3%) got -8-11 answers correct 2 (14.3%) got 8 -11 answers correct
0 C0.0%) got 12-15 answers correct 0 (0.0%) got 12-15 answers correct
0 0,0.%) got 15-19 answers correct 1 C7.1%) got 16-19 answers correct



B-68 FREUQDNCY OF RATING SCORES

Garrison Equipment
(Based on average ratings for each equipment item.)

EQUIPMNT ITEM ICI GROUP SELF-PACED GROUP
0 1 2 3 4 0 1 2 3 4

Milk Dispenser 0 4 0 0 0 1 1 1 0 0
Hobart Mixer 0 0 1 3 0 0 0 1 1 0
Coffee Urn 0 0 2 2 0 1 3 1 0 0
Meat Slicer 0 0 3 2 0 0 1 1 1 0
Deep Fat Fryer 1 1 0 0 0 1 1 0 0 0
Convection Oven 0 1 2 2 0 , 1 2 0 0 0
Ice Cream Machine 0 0 0 3 0 1 1 0 0 0
Gas Griddle 0 0 2 1 0 0 1 2 0 0

TOTAL

PERCENT OF TOTAL

Garrison Equipment
(Based on individual ratings for each equipment item.)

ICI GROUP RATINGS SELF-PACED GROUP
0 1 2 3 4 0 1 2 3 4

ilk Dispenser 3 21 37 0 0 12 5 16 11 1
Hobart Mixer 4 3 6 18 28 2 1 2 9 16
Coffee Urn 0 0 24 31 6 16 21 32 6 0
Meat Slicer 3 5 13 24 29 1 5 20 14 5
Deep Fat Fryer 16 6 6 0 0 6 18 6 0 0
convection Oven 2 5 32 26 11 11 14 20 0 0

Ice Cream Machine 0 3 7 13 21 7 13 10 0 0

Gas Griddle 0 2 16 15 11 0 3 32 10 0

TOTAL

PERCENT OF TOTAL

STUDENT ACHIEVEMNT
(Based on ratings average of all criteria for each student observation.)

ICI GROUP SELF-PACED GROUP
(Based on 30 student observations) (Based on 23 student observations)

0 ( 0.0%) performed at DLP 0 ( 0.0%) performed at LP.

23 (76.7%) performed at or above MALP 8 (34.8%) performed at or above MU?
7 (23.3%) performed below NALP (nogo). 15 ($5.2%) performd below MAWe (nogo).



FREQUENCY OF RATING SCORES B-69

Garrison Equipment

CCI GROUP RATINGS SELF-PACED GROUP
0 1 2 3 4 0 1 2 3 4

CRITERION 1--Checked equipment 1 3 7 11 8 1 8 10 3 1
before starting to operate it.

CRITERION 2--Explained purpose 1 1 10 10 8 2 4 11 6 0
for checking.

CRITERION 3--Observed allisafety 1 3 7 10 9 5 4 10 3 1
precautions before operating.

CRITERION 4--Explained importance 1 0 8 13 8 3 2 13 4 1
of safety precautions

CRITERION 5--Took the proper 3 4 6 9 8 4 8 5 2 4
actions to start the equipment.

CRITERION 6--Took the proper 3 3 7 9 8 5 7 5 3 3
actions to operate the equipment.

CRITERION 7--Explained starting 3 2 11 5 8 5 8 5 4 1
and operating procedures.

CRITERION 8--Took the proper 1 4 9 7 9 3 5 8 5 2
actions to stop the operation.
CRITERION 9--Explained procedure 1 2 11 10 6 3 4 11 2 3

for stopping the operation.

CRITERION 10--Took proper actions 4 2 9 9 6 5 5 8 4 1
to disassemble for cleaning.

CRITERION 11--Explained dis- 1 1 13 8 7 4 5 9 4 1
assembling procedure.

CRITERION 12--Took proper actions 4 8 7 4 7 3 7 10 2 1
to clean equipment.

CRITERION 13--Explained clean- 2 8 7 10 3 3 6 9 3 1

ing procedure.

CRITERION 14--Took proper 1 2 14 7 6 4 3 13 1 2
actions to assemble equipment.

CRITERION 15--Explained assem- 1 2 15 5 5 4 4 4 4 0
bling procedure.

TOTALS 28 45 141 127 106 54 80 138 50 22

PERCENT OF TOTAL 0 F M e.If Q

%0 0 4 OD rn M M 0 V %D
f_ N N p

KEY TO RATING SCORES

0 - Did not do.
1 - Did but not minimally acceptable.
2 - Did at minimum acceptable level of performance (NKLP).
3 - Did above HALP but not to desired level (DI).
4 - Did at DIP for given conditions.
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B-88
RECIPE CONVERSION SCORES

TCI GF0UP SELF-PA(D GROUP
Cycle 1 Cycit 1

Ites Items
Student Itea Percent Student C t Peentcorect , ,oectPect

1 1 5.3 4 - -
2 0 0.0 5 5 26.3
3 7 36.8 6 - -
7 8 42.1 13 7 36.8
8 - - 15 6 31.6
9 4 21.1 19 1 5.3
10 5 26.3 20 1 5.3
11 9 47.4 21 a 42.1
12 - - 24 2 10.5
14 8 42.1 25 4 21.1
16 6 31.6 26 9 47.4
17 0 0.0 27 4 21.1
18 6 31.6 28 - -
22 11 57.9 29 0 0.0
23 3 15.8 30 16 84.2
33 7 36.8 31 5 26.3
34 11 57.9 32 0 0.0
36 5 26.3 36 - -

STUDENTS N 16 14

GROUP TOTAL 91 68

PERCENT OF POSSIBLE 29.9 25.6

Maximum possible score - 19 itms correct
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B-90 ICI GUP
15 JULY

rEACTIOm SURVEY
Task Coetencies

TASK COMPETENCY ICI GROUP SELF-PADT OTAL MEAN N TOTAL jam

1. Mad and follow recipe cards. 12 34 2.8 7 15 2.1
2. Prepare food for proper: taste and flavor 11 30 2.7, 8 17 2.1

consistency and texture 11 29 2.6 8 15 1.9
appearance 11 29 2.6 8 15 1.9

garnish 11 28 2.5 8 19 1.9
3. Prepare and maintain work area. 12 35 2.9 8 20 2.5
4. Use sanitation and safety procedures. 12 35 2.9 8 23 2.9
5. Mes "clean as you go" procedures. 12 33 2.8 8 19 2,4
6. Prepare food items without waste. 12 30 2.5 8 22 2.8
7. Use a knife properly to: slice 12 35 2.9 8 21 2.6

shred 12 29 2.4 8 17 2.1
cube 12 28 2.3 8 18 2.3
dice 12 33 2.8 7 16 2.3
chop 12 36 3.0 8 18 2.3

mince 12 36 3.0 8 20 2.5
8. Use procedures to: weigh dry ingredients 12 32 2.7 8 20 2.5

measure liquid ingredients 12 32 3.7 8 19 2.4
9. Use proper procedures for: soups 12 33 2.8 8 19 2.4

salads 11 31 2.6 8 24 3.0
basic sauces 11 28 2.5 8 15 1.9

10. Prepare bakery items: quick breads 12 28 2.3 8 15 1.5
cookies 12 27 2.3 8 19 2.4
cakes 12 33 2.7 8 20 2.5
rolls 12 31 2.6 8 17 2.1
pies 12 27 2.3 8 16 2.0

11. Prepare meat & other items by% baking 12 33 2.3 7 20 2.9
roasting 12 31 2.6 7 12 1.7
frying 11 33 3.0 7 18 2.6

braising 11 28 2.3 7 14 2.0
stewing or boiling 11 2! 2.G 7 11 1.6

12. Start, operate, and maintain: mixer 12 34 2.8 8 23 2.9
slicer 12 33 2.8 8 13 1.6

coffee urn 12 34 2.0 8 8 1.0
milk dispenser 12 35 2.9 8 15 1.9

oven 12 32 2.9 8 19 2.4
deep fat fryer 11 29 2.6 8 16 2.0

13. Explain purpose a function of: mixer 11 31 2.8 8 22 2.8
slicer 11 30 2.7 8 14 1.8

coffee urn 11 33 3.0 8 8 1.0

milk dispenser 11 32 2.9 8 17 2.1
oven 11 27 2.5 8 16 2.0

deep fat fryer 11 28 2.5 8 14 1.8
14. Convert recipes. 11 25 2.3 7 6 0.9
15. Ask proper questions about preparing food 11 31 2.5 7 21 3.0
16. Ask proper questions about operating equip. II 31 3.0 7 21 3.0

TOTALS 521 1342 2.6 350 763 2.2



ICI AND SELF-PACED GROUPS B-91
15 JULY

REACTION SURVEY
The Training Program

ASPECTS OF TRAINING PROGRAM I G P SELF-PACED GOUP
N TOTAL MEAN N TOTAL MEAN

1. Before each lesson, I was told what I was
going to learn and why I needed to learn it. 12 47 3.9 8 22 2.8

(*) 2. My instructor demonstrated each thing I
was to learn. 12 46 3.8 8 17* 2.1*
3. My instructor made sure I understood what

to do before I actually did it. 12 46 3.8 8 26 3.3

4. I was told not only what I needed to cor
rect but also what I was doing right. 12 40 3.3 8 26 3.3

5. My instructor had me learn the reasons
for doing things in a particular way. 12 44 3.7 8 24 3.0

(*)6. I was asked to explain what I was
learning. 12 44 3.7 8 28 3.5*

(*)7. During class, I was encouraged to share
my ideas with other students. 12 43 3.6 8 2 0.3*

8. I was treated with respect by my
instructor. 12 38 3.8 8 28 3.5

(@)9. Time was wasted doing nothing or doing
things that did not help me learn. 12 10 0.8 8 8 1.0

10. My instructor took the time to help me
understand without "putting me down". 12 44 3.7 8 22 2.8

11. I was able to read and understand the
written material I was given 12 39 3.3 8 26 3.3

12. The instruction was too fast for me to
follow what was going on. 12 9 0.8 8 20 2.5

13. The instruction was too slow and I got
bored. 12 kv 1.7 a 6 0.8

UNADJUSTED TOTALS 156 505 3.237 104 271 2.606

(*) ADJUSTED TOTALS 120 372 3.100 80 224 2.800

NOTES:
(*) Statements apply only to ICI training. Ratings not counted in adjusted total.

(6) Ratings inverted for group totals because of the way statement in worded.
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Evaluation

Learning Strategies Training Program
94B10

Fort Lee Virginia

DATA FROM CYCLE 2

Groups Starting Training 19 August 1981
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B-96 IcI GROUP
Cycle 2-19 August

C0MSI'IZ RRTINGS
Percent of Possible Soores

CoKmNG RAKING OUNI.D SKILLS OM15

POSS - 48 44 20 60" 44 20 108 88 40 20 .268

0N O 18 10 42 28 11 52 46 21 12 131
• 20.8 40.9 50.0 70.0 63.6 55.0 48.1 52.3 52.5 60.0 48.8

N 29 25 13 35 23 12 64 48 25 - 1372 60.4 56.8 65.0 58.3 52.3 60.0 59.3 54.5 62.5 - 55.2(*)

N . . .. . .. . . 6 6
% . . .. . .. . . 30.0 30.0(**)

N 24 24 12 39 38 13 63 52 25 - 140

N 33 27 12 48 28 16 81 55 28 - 164
5 68.6 61.4 60.0 80.0 63.6 80.0 75.0 62.5 70.0 - 66b1()

6 N 21 23 12 22 19 11 43 42 23 10 18
• 43.8 52.3 60.0 36.7 43.2 55.0 39.8 47.7 57.5 50.0 44.0

N 26 23 11 35 24 14 61 47 25 - 133
% 54.2 52.3 55.0 58.3 54.5 70.0 56.5 53.4 62.5 - 53.6(*)

N 18 32 12 38 29 18 56 61 30 11 158.8 37.5 72.7 60.0 63.3 65.9 90.0 51.9 69.3 75.0 55.0 59.0

N 26 33 16 47 18 11 73 51 27 14 165
• 54.2 75.0 80.0 78.3 40.1 55.0 67.6 58.0 67.5 70.0 61.6

N 28 26 15 34 30 17 62 56 32 - 15016 58.3 59.1 75.0 56.7 68.2 85.0 57.4 63.6 80.0 - 60.5(*)

2 4 N 26 20 13 38 34 17 64 54 30 6 154
• 54.2 45.5 65.0 63.3 77.3 85.0 59.3 61.4 75.0 30.0 57.5

N 22 29 10 46 32 16 68 61 26 - 155•a 45.8 65.9 S0.0 76.7 72.7 80.0 63.0 69.3 65.0 - 62.5(*)

N 27 18 10 36 26 14 63 44 24 8 1392 58.3 40.9 50.0 60.0 59.1 70.0 58.3 50.0 60.0 40.0 51.9

N 29 30 15 42 35 15 71 65 30 8 1742 60.4 68.2 75.0 70.0 79.5 .75.0 65.7 73.9 75.0 40.0 64.9

N 33 31 19 41 25 16 74 56 35 12 17728 2 68.8 70.5 95.0 68.3 66.8 60.0 68.5 63.6 87.S 60.0 66.0

N 20 25 12 43 24 13 63 49 25 7 1442 41.7 56.8 60.0 71.7 54.5 65.0 58.3 55.7 62.5 35.0 53.7

* IHI N 372 384 192 586 403 214 958 787 406 94 8245
tMAXL V 51.7 58.2 64.0 65.1 61.1 71.3 59.1 59.6 67.7 47.0 57.270

(*) Adjusted. Absenr from duty during Cooking Skills evaluation.
(*') Adjusted. Absent from duty during Smail Quantity Cooking and aking evaluation.



SELF-PACED GROUP B-97
Cycle 2--19 August

COMPOSITE RATINGS
Percent of Possible Scores

OOOKING BAKING COMINED SKILLS TOTAL

6 4 44 41

POSSIBLE -48 44 20 60 44 20 108 88 40 20 268

10N 31 34 15 37 28 15 68 62 30 - 160
% 64.6 77.3 75.0 61.7 63.6 75.0 63.0 70.5 75.0 - 64.5(*)

11 N 25 19 10 36 31 12 61 50 22 12 145
% 52.1 43.2 50.0 60.0 70.5 60.0 56.5 56.8 55.0 60.0 54.1

12N 30 23 12 42 34 19 72 57 31 15 175
% 62.5 52.3 60.0 70.0 77.3 95.0 66.7 64.8 77.5 75.0 65.3

N 18 31 17 37 21 13 55 52 30 17 154
% 37.5 70.5 85.0 61.7 47.7 65.0 50.9 59.1 75.0 85.0 57.5

N 22 21 10 19 25 12 41 46 22 8 117
1 45.8 47.7 50.0 31.7 56.8 60.0 38.0 52.3 55.0 40.0 43.7

15 N 25 36 17 35 22 12 60 58 29 7 154
1 52.1 81.8 85.0 58.3 50.0 60.0 55.6 65.9 72.5 35.0 57.5

N 31 22 10 34 28 13 65 50 23 12 150
% 64.6 50.0 50.0 56.7 61.4 65.0 60.2 56.8 57.5 60.0 56.0

N 26 23 13 30 27 12 56 50 25 7 138
1 54.2 52.3 65.0 50.0 61.4 60.0 51.9 56.8 62.5 35.0 -51.5

19 N 25 26 14 41 28 15 66 54 29 9 158
1 52.1 59.1 70.0 68.3 61.4 75.0 61.1 61.4 72.5 45.0 59.0

N 18 20 11 28 21 12 46 41 23 11 121
37.5 45.5 55.0 46.7 47.7 60.0 42.6 46.6 57.5 55.0 45.1

21 19 21 13 31 21 11 50 42 24 9 125
% 59.6 47.7 65.0 51.7 47.7 55.0 46.3 47.7 60.0 45.0 46.6

N 23 23 13 36 30 14 59 53 27 10 14922 2 47.9 52.3 65.0 60.0 68.2 70.0 54.6 60.2 67.5 50.0 55.6

N 21 23 9 31 22 12 52 45 21 - 118
2 43.8 52.3 45.0 51.7 50.0 60.0 48.1 51.1 52.5 - 47.6(*)

N 13 22 8 35 29 18 48 51 26 7 132
30 27.1 50.0 40.0 58.3 65.9 90.0 44.4 58.0 65.0 35.0 49.3

GRDV4P N 327 344 172 472 367 190 799 711 362 124 1996
TOTAL % 48.7 55.8 62.3 56.2 59.6 67.9 52.8 57.7 64.6 51.7 53.770

() AdJusted. Absent from duty during Cooking Skills evaluation.
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B-100 FRMCa OF RATING SCOMS

Cycle 2 - 19 August

Completion Tasks - Food Items
Small Quantity Cooking and Baking

FOITMICI GROUP RAtTINGS SR-PACZD GROUP
0 1 2 3 4 0 1 2 3 4

1Potato Salad
1PatorSalad 0 3 10 1 1 0 3 6 1 1

Waldorf Salad

2 Veeitable Soup 0 2 9 2 0 0 4 5 2 0ftliqatawmy Soup

3 Bakedmacaroni andCheee 0 5 8 2 0 0 2 10 2 0
Chicken Fried Steak

French Fried Onion Rings
4 Caauliflover Au Gratin 0- 6 5 3 0

5 Baking Powder Biscuits 1 4 4 4 2 1 7 5 1 0

6 Plain muffins 0 3 10 2 0 0 5 6 3 0

7 French Toast 0 1 3 1 0 0 2 6 2 1

8 Plain Omelet 0 1 6 3 0 0 0 4 0 0

9 Chocolate Cake 0 1 4 8 2 0 0 7 5 1

10 Butter Cream Flosting 1 0 7 5 2 0 0 10 2 1

TOTAL 2- 26 66 31 7 1 27 65 22 4

Mow NOF TOTAL~0 ml f % f

KEY TO RATING SCORES

0 - Not present (not done).
1 - Present (done) but not minimally acceptable.
2 - Present (done) but only minimally acceptable (NLLP).
3 - Present (done) above NhLP.
4.- Present (done) at desired level for given oonditions (iX.R).



F42QUENCY OF RATING SCORES 8-101
Cycle 2 -- 19 August

Completion Tasks -- Food Item
Small Quantity Cooking and Baking

~RTINGSICI GROUP SELF-PACD GROUP
CRITERION 

0 1 2 3 4 

CRITERION 1--Taste/Flavor 2 11 50 51 18 1 19 48 46 5

CRITERION 2--Appearance 2 20 59 37 14 1 21 61 27 9

CRITERION 3--Texture/Consistancy 2 21 53 37 19 1 24 50 35 9

TOTALS 6 52 162 125 51 3 64 159 108 23

PZECNTOF TOTAL n4 1 0: .04a
ME 0 P M 0 4 q 0~

STUDENT ACHIEVENEN

Completion Tasks -- Food Items
(Based on ratings average of all criteria for each item prepared.)

ICI GROUP SELF-PACED GROUP
(Based on 132 items prepared) (Based on 119 items prepared)

7 (5.3%) prepared at DLP 4 ( 3.4%) prepared at MLP
97 (73.5%) prepared at or above HALP 87 (73.1%) prepared at or above NALP
28 (21.2%) prepared below 9>LP (noqo) 28 (23.51) prepared below MBLXP (nogo)

KY TO RATING SCORES

0 - Not present (not done).
I - Present (done) but not minimally acceptable.
2 - Present (done) but only minimally acceptable (NALP).
3 - Present (done) above MALP.
4 - Present (done) at desired level for given conditions (DLP).



B-102 PQIEnC OF RATIJG SoRS
Cycle 2 - 19 August

Procedures
small Quantity cooking A SBakn

ICI GEW PI SEW-PM GNW
0 1 2 3 4 0 1 2 3 4

CRITERION 1--Washed Hands. 1 0 8 12 9 0 1 6 14 7

CRITERION 2--Bead complete 0 3 10 13 4 0 4 11 12 1
recipe.

CRITERIOh 3--Checked equip- 0 1 13 15 1 .1 3 11 11 2
ment to be used.

CRITERION 4--Assembled all 0 2 13 12 3 0 2 11 12 3
needed utensils.

CRITERION 5--Assembled all 0 2 13 12 3 0 1 13 12 2

needed ingredients.

CRITERION 6--Followed the 0 4 18 8 0 0 10 10 8 0

recipe procedures.

CRITERION 7--Used proper 0 9 12 8 1 1 8 14 5 0
sanitation and safety proced.

CRITERION 8--Prepared food 2 2 8 15 3 0 2 12 12 2
item without waste.

CRITERION 9--Performed each 1 8 12 9 0 0 8 10 10 0

cooking skill properly.

CRITERION 10--Used molean as 0 4 16 10 0 1 6 15 5 1
you go" procedures.

CRITERION ll--Cleaned self/ 1 5 10 13 1 1 4 14 8 1
utensils/work area after
completion of task.

TOTALS 5 40 133 127 25 4 49 127 109 19

N4 ('r ' 4 in .4 kn 0O

- ACHIEV
Procedures

(Based on ratings average of all criteria for each student observation.)

IC1 GF0UP W-PACD
(Based on 30 student observations) (Based on 29 stadent obervtos)

0 ( 0.0%) performed at LR 0 ( 0.0%) performed at 00f
25 (83.3%) perfoxned at or above Ni. 25 (86.2%) perfoimed at or above IR
S (16.7%) performed below DJLP (ngo) 4 (13.8%) performed below NkPr (nogo)



REQUENCY OF RTING SCOMS B-103
Cycle 2 - 19 August

Confidence/Attitude Indicators
Small Quantity Cooking and Baking

CRITERION ICI GloP SLF-PACD GWUP
0 1 2 3 4 0 1 2 3 4

CRITERION 1--Proceeded with 0 2 8 16 4 0 2 10 14 2
the task without false
starts or trial/error
activity.

CRITERION 2--Attended to 0 2 6 19 3 0 1 9 14 4
own actions and did not
look to others for help
or guidance.

CRITERION 3-Stayed focused 0 2 7 15 6 0 1 6 19 2
on the task and did not
create or participate in
irrelevant conversation or
activity.

CRITERION 4--When diffi- 0 0 11 17 2 0 0 12 15 1
culties arose, remained
"cool under fire" and
took actions to overcme
then.

CRITERION 5--Shoved concern 0 5 7 16 2 0 7 8 9 3
for quality by checking
results of actions as he/she
progressed through the
preparation tasks.

TOTALS 0 11 39 83 17 0 11 45 71 12

oC!~ 0: V P4 %0
PENT OFTOTAL . . . . . . .o ,-, '0 i-4 0 c e .. 1 s

Ml Ini ,4 M in

STUDENT AC IEVEIMNT
Confidence/Attitude Indicators

(Based on ratings average of all criteria for each student observation.)

IC GROUP SELF-PACED GR1te.

(Based on 30 student observations (Based on 28 student observations)

0 ( 0.0%) performed at DLP 0 ( 0.0%) performed at MR
30 ( 100%) performed at or above IBLP 27 (96.4%) performed at or above INLP
0 ( 0.0%) performed below MAeL (nogo) 1 ( 3.6%) performed below NhLP (nogo)



B-104 FQUNCY OF RATING SCORES
Cycle 2 - 19 August

.Cooking Skills

ON ICI G" RAaISF-PAD GRXP
0 1 2 3 4 0 12 3 4

CRITERION 1--Finely shredded 0 3 5 2 0 0 0 10 1 .
fresh cabbage.

CRITERION 2--Diced fresh 0 5 3 2 0 0 2 8 1 1
sweet pepper (1/2 inch).

CRITERION 3--Sliced fresh 0 4 3 3 0 1 1 5 4 1
pared cucumer (1/8 inch).

CRITERION 4--Cutting tomato 0 0 7 2 1 0 5 4 2 1
wedges (8).

CRITRION 5-Making a 2 3 4 0 1 2 1 7 1 1
browz roux.

TOTALS 2 15 22 9 2 3 9 34 9 5

PERCENT OF TOTAL 40 0 9 0 9 1
V 4 P4 V

STUDENT ACHIEVE NT

Cooking Skills
(Based on ratings average of all criteria for each student observation.)

(Based on 10 Student observations) (Based on 12 student observations)

0 (.0.0%) performed at LP 0 ( 0.0%) performed at DLP
5 (50.0%) performed at or above HALF 6 (50.0%) performed at or above HALP
5 (50.0%) performed below MLF (nogo) 6 (50.0%) performed below MAL (nogo)



FREQUENCY OF RA SCORES

Recipe Conversion

NUMBDER CORRECT ICI GROUP SELF-PACED GROUP

0 31
1 21
2 10
311
4 10
5 01
6 0 2
7 0 2
8 2 2
9 0 0

10 1 0
11 0 0
12 1 2
13 0 1
14 2 0
15 0 1
16 0 0
17 2 0
18 0 0
19 0 0

STUDENT ACHIEVEMENT

Recipe Conversion
(Based on number of items correct.)

ICI GROUP SELF-PACED GROUP
(Based on 16 student tested) (Based on .14 students tested)

7 (43.8%) got 0-3 answers correct 3 (21.4%) got 0-3 answers correct
1 ( 6.3%) got 4-7 answers correct 5 (35.7%) got 4-7 answers correct
3 (18.8%) got 8-11 answers correct 2 (14.3%) got 8-11 answers correct
3 (18.8%) got 12-15 answers correct 4 (28.6%) got 12-15 answers correct
2 (12.5%) got 15-19 answers correct 0 (0.0%) got 15-19 answers correct



B-106 FRQUENCY OF RATING SO0ES

Garrison Fluipment
(Based on average ratings for each equipment itm.)

ICI GROU RATNGS SL-PARD GUP
EuIp)NT ITM 0 1 2 3 4 0 1 2 3 4

Milk Dispenser 0 0 3 2 0 0 1 2 0 0
Hobart Mixer 0 0 2 2 1 0 2 1 0 0
coffee Urn 0 2 2 0 0 2 1 0 0 0
meat Slicer 0 2 1 0 0 1 2 0 0 0
Deep Fat Fryer 0 2 1 0 0 1 1 0 0 0
Convection Oven 0 1 2 0 0 0 3 2 0 0
Ice Cream Machine 0 0 2 0 0 1 4 0 0 0
Gas Griddle 0 0 6 0 0 0 0 3 0 0

TOTALS 0 7 19 4 1 5 14 8 0 0

PZNT OF TOTAL It I 1 . 4 a o o
N S 4 N0 C4 4 4 N .

Garrison Equipment
(Based on individual ratings for each equimnt iten.)

EQUIPMENT ITEM ICI GROUP R N S LF-Paced Group
0 1 2 3 4 0 1 2 3 4

Milk Dispenser 0 1 13 34 27 0 14 21 10 0
Hobart Mixer 0 2 21 16 36 2 6 33 4 0
Coffee Urn 2 18 34 6 0 16 25 4 0 0
Neat Slicer 0 10 27 8 0 2 31 12 0 0
Deep Pat Fryer 0 11 25 9 0 14 16 0 0 0
Convection Oven 0 0 18 26 1 0 14 55 6 0
Ice Cream Machine 0 4 14 9 3 12 39 17 7 0
Gas Griddle 0 1 25 64 0 0 0 20 25 0

TOTALS 2 47 177 172 67 46145 162 52 0

PERUT Or TOTAL C! a' 6.; * o
.4 cc P- .4.4 .4 C

STUMNT ACOIZ3 VM
(Based on ratings average of all criteria for each student observation.)

ICZ GROUP 3ZF-PAM X
(Based on 31 student observations) (Based an 27 student observations)

1 ( 3.2%) perfomed at MP 0 ( 0.0%) perfomed at VW
24 (77.4) performed at or above IL 8 (29.6%) porfozmed at or above NAP
6 (19.4%) pertrned below XKLP (nogo) 19 (70.4%) performed below NLP (n9)



FREQUENCY OF RATING SCORES B-107
Garrison Equipment

ICI GROUP RATINGS SELF-PACED GROUIP
0 1 2 3 4 0 1 2 3 4

CRITERION 1--Checked equipment 0 1 12 15 3 1 9 13 4 0
before starting to operate it.

CRITERION 2--Explained purpose 0 1 10 16 4 1 8 13 5 0
for checking.

CRITERION 3--Observed all safety 0 4 10 11 6 2 8 11 6 0
precautions before operating.

CRITERION 4--Explained importance 0 1 12 12 6 2 7 11 7 0
of safety precautions.

CRITERION 5--Took the proper 0 2 15 9 5 4 10 12 1 0
actions to start the equipment.

CRITERION 6--Took the proper 0 3 16 7 5 5 9 12 1 0
actions to operate the equipment.

CRITERION 7--Explained starting 0 3 11 13 4 3 13 9 2 0
and operating procedures.

CRITERION 8--Took the proper 0 1 14 11 5 4 13 8 2 0
actions to stop the operation.

CRITERION 9--Explained procedure 0 1 16 10 4 2 10 12 2 0
for stopping the operation.

CRITERION 10--Took proper actions 1 4 9 13 4 1 14 8 4 0
to disassemble for cleaning.

CRITERION 11-- Explained dis- 1 4 8 13 5 4 8 10 5 0
assembling procedure.

CRITERION 12--Took proper actions 0 6 12 10 3 5 8 10 4 0
to clean equipment.

CRITERION 13--Explained clean- 0 7 9 12 3 5 9 10 3 0
ing procedure.

CRITERION 14--Took proper 0 5 11 10 5 3 10 11 3 0
actions to assemble equipment.

CRITERION 15--Explained assem- 0 4 12 10 5 3 9 12 3 0
bling procedure.

TOTALS 2 47 177 172 67 46 145 162 52 0

PERCENT OF TOTAL V r4 V4 0 V V o 0 a

o G; r: 1; 44 W; 03 A C;
.4 M M .'4 V4 M 94

KEY TO RATING SCORES

0 - Did not do
1 - Did but not minimally acceptable
2 - Did at minimum acceptable level of performance (MAP).
3 - Did above HALP but not to desired level.
4 - Did at desired level of performance for given conditions (DLP).
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IZCIPS CONVEzION scoMS

ICI G40UP SEIF-PACD GRDU
Cycle 2--19 August Cycle 2--19 August

Ztem |- nTe

Student itms Percent Student' Percent
Correct Correct_

1 4 21.1 10 6 31.6
2 10 52.6 11 6 31.6
3 14 73.7 12 8 42.1

4 0 0.0 13 3 15.8
5 1 5.3 14 0 0.0
6 14 73.7 15 8 42.1
7 3 15.8 17 7 36.8
8 0 0.0 18 7 36.8

9 17 89.5 19 5 26.3
16 2 10.5 20 1 5.3

24 8 42.1 21 12 63.2
25 0 0.0 22 15 78.9
26 1 5.3 23 13 68.4
27 8 42.1 30 12 63.2

28 17 89.5
29 12 63.2

STUDEUTS N 16 14

GROW TOTAL in 103

PERCENT OF POSSIBLE 36.5 38.7

Naimm possible smore - 19 Itms correct
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B-128 ZC MnD SE -PACED GROUPS
Cycle 2--19 August

RMACTION SURVEY
Task Competencies

TASK COPETENCY XCI GROUP SUZ-PAED GROUP
N TOTAL HM N TOTAL A

1. Read and follow recipe cards. 10 27 2.7 13 31 2.4
2. Preapre food for proper: taste and flavor 10 26 2.6 12 32 2.7

consistency and texture 10 24 2.4 12 30 2.5
appearance 10 24 2.4 12 30 2.5

garnish 10 23 2.3 12 28 2.3
3. Prepare and maintain work area. 12 32 2.7 13 35 2.7
4. Use sanitation and safety procedures. 12 34 2.8 13 35 2.7
5. Use "clean as you go procedures. 12 34 2.8 13 32 2.5
6. Prepare food items without Waste. 12 29 2.4 13 33 2.5
7. Use a knife properly to: slice 11 29 2.6 12 33 2.8

shred 11 26 2.4 12 28 2.3
cube 11 28 2.5 12 31 2.6
dice 11 29 2.6 12 32 2.7
chop 11 30 2.7 12 32 2.7

mince 11 28 2.5 12 24 2.0
8. Use procedures to: Weigh dry ingredients 12 32 2.7 12 33 2.8

measure liquid ingredients 11 30 2.7 12 33 2.8
9. Use proper procedures for: soups 12 31 2.6 12 34 2.8

salads 12 34 2.6 12 33 2.8
basic sauces 10 26 2.6 12 28 2.3

10. Prepare bakery its: quick breads 11 31 2.8 12 31 2.6
cookies 12 34 2.8 12 34 2.8

cakes 12 33 2.8 12 31 2.6
rolls 11 .32 2.9 12 33 2.8
pies 12 22 2.8 12 31 2.6

11. Prepare mat & other items by. baking 12 31 2.6 12 32 2.7
roasting 11 29 2.9 12 37 2.3
.frying 12 31 2.6 12 31 2.6

'braising 11 23 2.1 12 29 2.4
stewing or boiling 11 26 2.4 12 26 2.2

12.; Start, operate, and maintain: miuer 12 32 2.7 12 33 2.8
slicer 12 28 2.3 12 27 2.3

coffee urn 12 29 2.4 12 20 1.7
milk dispenser 12 31 2.6 12 33 2.8

oven 12 30 2.5 12 25 2.1
deep fat fryer 12 30 2.5 12 29 2.4

13. Mplain.purpoee and function of: mixer 12 29 2.4 12 28 2.3
slicer 12 26 2.2 12 21 1.8

coffee urn 12 27 2.3 12 18 1.5
milk dispenser 12 29 2.4 12 26 2.2

oven 12 26 2.2 12 20 1.7
deep fat fryer 12 28 2.3 12 21 1.8

14. Convert recip6s. 11 24 2.2 12 27 2.3
IS. Ask proper questions about preparing food. 11 30 2.7 12 35 29
16. Ask proper questions to operate equipment 11 30 2.7 12 37 3.1

GWOP TOTALS 513 1308 2.9f 54S 1332 2.444



ICI AND SELF-PACED GROUPS B-129
Cycle 2---19 August

REACTION SURVEY
The Training Program

XCI GROUP sZr -PAC;2D GROUPASPECTS OF THE TRAINING PCOGRAM
N TOTAL NEM N TOTAL EAM

1. Before each lesson, I was told what I was
going to learn and why l need to learn it. 15 54 3.6 12 38 3.2

2. My instructor demonstrated each thing I 15 55 3.7(*) 12 31 2.6(*)
was to learn. (M

3. y instructor made sux- - understood what
to do before I actually did 

it.

4. I was told not only what I needed to cor-
rect but also what I was doing right.

5. My instructor had me learn the reasons 15 50 3.3 12 32 2.7
for doing things in a particular way.

6. 1 was asked to explain what I was 15 48 3.2() 12 39 3.3()
learning. ()

7. During class, I was encouraged to share 15 46 3.1(') 12 26 2.2C')

my ideas with other students. ()

8. 1 was treated with respect by my 15 52 3.5 12 41 3.4
instructor.

9. Time was wasted doing nothing or doing as 16 1.10) 12 22 1.8(0)
things that did not help-me learn. (0)

10. y instructor took the time to help me 15 53 3.5 12 39 3.3
understand without "putting me down".

11. I was able to read and understand the 15 S 3.3 12 39 3.3
written material I was given.

12. The instruction was too fast for me to 15 18 1.2 12 24 2.0
follow what was going on.

13. The instruction was too slow and I got 15 29 1.9 12 7 0.6

bored.

UNAW3USTED TOTALS 195 600 3.076 156 418 2.679

C') ADJUSTED TOTALS 150 451 3.006 120 322 2.683

NOTES:
(*) Statements apply only to ICI training. Ratings not counted in adjusted total.

(0) Ratings inverted for group totals because of the way the stamtnt is worded.




